
2012 Vino d’Oro 
Chardonnay
Paso Robles

From the hilltops of the Abernathy Vineyard in the Adelaida region of 
Paso Robles, this delicate golden wine is focused on perfect balance. 
Crafted to convey the spirit of the Oso Libre style, it offers fruity citrus 
and �oral notes which give the wine a fresh character.  In keeping with 
traditional California style Chardonnay, the desirable creamy vanilla 
aromas permeate the long �nish. 

Winemaking Notes: From 100% single vineyard grapes, we hand 
picked and vineyard sorted on a very cold morning in September. The 
grapes cold soaked for two days before heading straight to the press.  
To achieve the perfect balance, the must was divided. Half of it was 
cold fermented on stainless steel and half in barrels.  The wine in stain-
less steel was not allowed to undergo malo-lactic fermentation while 
the wine in barrel completed malo-lactic fermentation. The wine was 
then aged for eight months in 50% stainless steel, 25% new French oak 
and 25% seasoned French oak only to be blended just before bottling.  
This treatment maintained the fruit and mineral qualities of the grapes, 
while still offering the supple creamy characters of traditional Chardon-
nay.

Recommended Pairings:  Works well with full �avored dishes, which 
have been grilled, roasted, fried or sauteed.  Its robust �avor and 
complexity goes well with poultry, lobster and rich �shes like sea bass 
or shrimp.  Also works well with butter or cream sauces.

Awards:

90 Points - 2014 Wine Enthusiast
Gold - San Francisco International Wine Competition
Silver - Orange County Wine Competition
Silver - Central Coast Wine Competition 

Notes:

 
• Total Production: 464 cases
• Released: August 2010 
• ALC: 14.31%
• pH: 3.26
• TA: 0.54  g/100ml
• RS: 0.07  g/100ml

Price: $26
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