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“Etoile” Chardonnay was barrel aged 
in French oak for a full year before 
being carefully blended. Rich, round 
aromas followed by ripe flavors of 
peach, apple and citrus with notes of 
brioche and vanilla. Well balanced 
with a clean finish. Pairs beautifully 
with white meat, creamy dishes and 
hard cheeses, such as Comte.  
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