
On the palate,  Lo and Behold’s Chardonnay delivers a

harmonious blend of fruit  and texture.  Flavors of

golden apple,  honeydew melon, and Meyer lemon shine

through, accompanied by a subtle creaminess that

adds depth without overwhelming the wine’s natural

vibrancy. The influence of Clarksburg’s cl imate is

evident in the wine’s refreshing acidity,  which

provides structure and a clean, l ingering f inish.  A

delicate touch of oak imparts notes of toasted almond

and baking spices,  enhancing the wine’s complexity

while preserving its bright and l ively character.
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Variety
Chardonnay

Alcohol
14.2%

pH
3.46

TA
6.8 g/L

Retail Price
$18

Lo and Behold Winery’s Chardonnay is a beautifully crafted expression of

California winemaking,  with grapes sourced from the renowned Clarksburg

AVA. Clarksburg’s unique terroir,  characterized by its warm days and cool

nights,  allows the Chardonnay grapes to develop rich flavors while

maintaining bright acidity.  This careful balance results in a wine that is  both

refreshing and complex.  On the nose, this Chardonnay offers enticing aromas

of ripe pear,  crisp green apple,  and hints of citrus,  complemented by 

delicate floral  notes and a touch of vanil la from oak aging.

This Chardonnay is incredibly versatile,  pairing well  

with a variety of dishes,  from gril led seafood and roasted chicken to creamy

pasta and soft cheeses.  Its balance of r ichness and freshness makes it  an

excellent choice for both casual sipping and fine dining experiences.  Whether

enjoyed on a warm afternoon or paired with a thoughtfully prepared meal,  Lo

and Behold Winery’s Clarksburg-sourced Chardonnay showcases the elegance

and charm of California winemaking at its f inest.


