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2017 CHARDONNAY

RELEASE DATE April 2019

APPELLATION California 

VARIETAL
100% Chardonnay

AGING
Lightly oaked

AGING POTENTIAL 5-7 years

ALCOHOL 14%

ACIDITY 6.2 g/L

pH 3.44

PRODUCTION 5,700 cases

UPC 8-58698-00249-9

SRP $12.99

Bright yellow in color, this expressive 
Chardonnay features aromas of juicy 
pear, melon, white peach and 
honeysuckle. Refreshing and rich, the 
smooth mouthfeel leads to a lengthy, 
decadent finish. Bright acidity keeps this 
wine well-rounded and satisfying to the 
last drop. 

This wine is approachable and will pair 
beautifully with menus all year round. 
It's especially enjoyable with light 
salads, seafood including shellfish, and 
courses enhanced by mushrooms. 

ABOUT LIGHT HORSE
Named for the invaluable horses that helped settle the vast and 

once untamed American West, Light Horse wines are approachable, 

elegant examples of traditional varietals. Sourced from fine 

California growing sites, Light Horse wines are crafted in a style that 

reflects the Jamieson Ranch Vineyards winemaking philosophy.

Our Winemaker Linda Trotta joined us in 2017 following three 

decades of experience. In 2018, Linda was named the North Bay 

Business Journal’s Napa Valley Winemaker of the Year.
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