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2010 Jenna Lane Chardonnay
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Bright, crisp and fruit driven with a graceful creamy edge, our Jenna Lane blend is the ultimate food friendly Chardonnay. 

Winemaker Notes

Our winemaker chose selections from three neighboring vineyards, bringing together vibrant fruit, exotic spice and just the right touch of richness. 

The grapes were hand harvested into small bins, carefully sorted and pressed very gently, as whole clusters, to retain delicacy and clarity of varietal character.  95% of the juice underwent a slow, cool fermentation in stainless steel to showcase the lively apple and citrus flavors. The balance was barrel fermented and aged for nine months in French oak for added richness and complexity. 70% of the wine was inoculated for malolactic fermentation for a smooth, slightly creamy texture and a subtle hint of butter. Each vineyard lot was fermented and aged separately before our winemaker created this delicious blend through months of repeated tasting trials. 
Tasting Notes 

The essence of Chardonnay in a bottle! The bright, fresh scent of spiced apple, peach, citrus blossom and a touch of butterscotch anticipates a delicious core of ripe pear, green apple, ginger and mandarin orange framed by just a hint of butter and toasty oak.
Vintage:                  
2010

Appellation:           
Oak Knoll District of Napa Valley

Fermentation:       
95% stainless steel, 5% French oak, 

70% malolactic fermentation
Aging:                       
95% Stainless Steel
                                  
5% Neutral Oak 

Varietals:                
100% Chardonnay 

Winemaker:           
Gustavo Gonzales
Release Date:       
July 28, 2011
Cases Produced:   
224 cases 

Suggested Retail:  
$24.95
Ideology Cellars/Silenus Vintners

5225 Solano Ave., Napa, CA 94574
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