VINEYARDS & WINERY

UNOAKED

CHARDONNAY

New York State

Fresh and lively on the nose with aromas
of honeysuckle, Asian pear, and tangerine.
The silky mouthfeel lingers with a touch
of acidity on the finish.

FOOD PAIRING IDEAS:
Pan-fried trout, Pasta Carbonara,
garlic shrimp with grilled vegetables
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