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PRODUCTION NOTES  

VINTAGE 2022

APPELLATION California

BLEND 96.0% Chardonnay, 4.0% Mixed White

ANALYSIS RS g/L: 3.2  |  pH: 3.48  |  TA: 5.9 g/L  |  ABV: 13.5%

2022 Chardonnay

TASTING NOTES   

This Chardonnay is an easy drinking wine, per fect for everyday enjoyment. 

The Path Chardonnay is a l ight straw color in the glass with aromas of 

pear, Gravenstein apple, freshly prepared lemonade, and l ight jasmine 

blossom. The palate starts br ight with notes of tangerine and juicy tart red 

apple and lemon citrus notes. The wine is fresh with bright acidity but also 

showcases subtle toasted oak inf luence from short aging with French Oak. 

The cr isp nature of this wine makes it easy to enjoy on its own but it a lso 

pairs with a wide var iety of foods.

APPELLATION  

2022 was character ized by moderate temperatures and signif icant drought. 

A cold, dry winter and moderate temperatures through the spring and 

summer led to lower yields and smal ler berr ies with ful l phenolic r ipeness. 

Harvest started several weeks earl ier than normal. The resultant wines 

have great concentration and maturity of f lavor, beautiful color, sl ightly 

higher acid levels, and good aging potential. 


