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Elizabeth DeLouise-Gant, Winemaker

blend:  

100% Chardonnay  

aging:  

30% New French Oak, 

30% neutral oak,

40% stainless steel

alcohol:  

14.0%

ta:  

0.58 g /100mL

pH:  

3.22

cases produced:  

140

C
C

K
 6

1
5

7
2

4
 ©

2
01

8
 C

o
n

n
 C

re
e

k 
W

in
e

ry
, 

S
t.

H
e

le
n

a
, 

C
A

 9
4

5
7

4

Sonoma  
2017 Chardonnay

Conn Creek is a boutique winery located on the scenic Silverado Trail in the heart 

of Napa Valley. We source grapes from prized vineyards across the Napa Valley and 

Sonoma appellations to craft our wines. Like a gourmet pantry of spices, each 

vineyard and appellation contributes distinctive characteristics to the wine, 

including this Chardonnay produced in very limited quantities.  

[ tasting notes]
“Our Chardonnay has delicate aromas of ripe pear and apple with heavy honey notes. Broad acidity 
extends into a long finish.”    — Elizabeth DeLouise-Gant, Winemaker    

[ vineyards & vintage]
■■ 2017 started out with an amazing amount of winter rains, something we haven’t seen in 

years. This was followed by a cooler, more mild spring. Harvest for some of our fruit sped 

up considerably after back-to-back heat events in late August and early September. Crop 

sizes were on the lighter side.    
■■ This Chardonnay is sourced from Sangiacomo Family Vineyards in Sonoma. The 

Sangiacomo family has been farming fruit in this area since 1927. Starting with pears 

before moving to grapes in the 1970s, the third generation combines traditional business 

practices built on handshakes with modern technology and farming practices. 

[ winemaking]
■■ Handpicked grapes were whole-cluster pressed and the juice racked to barrel after settling 

overnight. Fermentation started after a few days in the barrels and was long and slow to preserve 

the aromas. A portion went through malolactic fermentation along with weekly stirring, which 

continued into late spring to further add richness and texture.

[food pairing]
■■ Baked halibut

■■ Chicken picatta

■■ Mediterranean pasta


