
100% Chardonnay

100% Mendocino, California 

14.2% Alc. by Vol.

FERMENTATION: The juice is cold settled at 50ºF for 48 hours, then 
racked off the heavy solids. 

AGING: Aged in stainless steel tanks for 6 months.

PH: 3.52      |     TA: .548g/100ml 

BOTTLING DATE: May 1, 2025 

TASTING NOTES
Clean & fruit forward aromatics with pleasant 
varietal flavors like vanilla, stone fruit, and pineapple 
with a thick mouthfeel and fantastic lingering 
a�ertaste.
 
PAIRING SUGGESTIONS
This Chardonnay makes a delicious pairing with 
seafoods like shellfish or flaky lighter fish, spring 
vegetables or lighter sauced pasta dishes.
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HERON
Chardonnay

WINEMAKING & TECHNICAL DATA

Pack Size: 12/750ml
UPC: 721170004000

Press scores coming soon

CALIFORNIA

Sacramento

Mendocino

VINTAGE

SOILS

REDWOOD VALLEY (MENDOCINO): Unique, red, rocky soils that 
are well-drained and rich in iron
HOPLAND (MENDOCINO): Well drained soils with weathered 
rocks of sandstone or shale.

MENDOCINO: High temperatures in August and a late-season 
heat wave affected yields, but the quality of the fruit remained 
strong.

OVERVIEW

Heron relentlessly focuses on the very best California appellations 
to create balanced, fresh classics that redefine approachability 
embodying the determination of the iconic bird it represents and 
of Laely Heron, founder of one of the industry’s first female-owned 
and-produced brands.
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