
FERMENTATION:
75% Barrel Ferment
25% Stainless Steel Tank

BARREL AGING:
90% Barrel aged;  combination of  
      French, American & 
      European oak
        22% New oak barrels
     78% 2-5 year old 
    oak barrels
  

CHEMISTRY:  
Appellation:
   Dunnigan Hills
Farming: 
   Sustainable Night Harvest
TA: .63    pH: 3.73    RS: .37  
Alcohol: 13.9%

Production:  48,000 cases

GRAPES
This Estate Bottled Chardonnay is a showcase for the 
Dunnigan Hills terroir, with lush, full, rich tropical characters. 
This golden straw-colored Chardonnay has aromas of Crème 
Brulee, pineapple and macaroons. Flavors of creamy butter 
are mellowed by tropical mango and ripe melon. While it’s 
rich in the palate, this Dunnigan Hills Chardonnay displays 
beautiful structure with a lively, lingering finish. Pair this 
full-flavored wine with anything involving lobster, a classic 
Caesar salad or wild mushroom risotto.

STORY
East of Napa, Left of Center: The Giguiere family 
embodies Dunnigan Hills winemaking. In 1981              
they pioneered grape-growing in this region when 
they planted their very first vineyard. By 1993                  
they’d succeeded in making the Dunnigan Hills 
a nationally recognized American appellation.         
The Matchbook flame is an homage to the 
Giguiere brothers’ youthful fascination with fire.              
Today Matchbook Wine Company produces over 
15 wines showcasing the varietals that perform 
best in our warm, dry climate.

CELLAR
Six different clones of chardonnay were used 
in this wine, all of them picked at night and 
delivered to the winery before sunrise to 
ensure that we crushed fresh, cool grapes. 
Clone 809 (the most exotic clone) was 
fermented in stainless steel tanks to retain its 
Muscat character. The other clones received 
100% aging in a combination of French, 
hybrid American and Hungarian oak barrels. 
We used yeast “cocktails” (a mixture of the 
winemaker’s favorite compatible yeasts) 
on all lots to allow complex fermentation 
characters to evolve in the wine. We stirred 
the lees weekly for eight months to enhance 
texture and flavor. 

WWW.MATCHBOOKWINES.COM

BLEND:
100% Chardonnay

VINEYARDS:
Matchbook Vineyards, 
Estate Grown

  

Luscious, Full-Bodied
2015 Matchbook Chardonnay


