Eclact

Eclat, meaning “brilliance” in French, is a tribute to the purity and precision of Chardonnay.
Crafted in the Chablis style, this wine was designed to showcase the varietal's natural vibrancy
with a focus on freshness, minerality, and refined texture. Fermented and aged in a combination
of glass globes and concrete eggs, Eclat preserves the freshness of the fruit while allowing its
depth and complexity to unfold. With bright acidity, an elegant structure, and a sense of place,
Eclat is a true expression of the radiance and character of coastal Chardonnay.

AVA: SLO Coast
VINEYARDS: Greengate Ranch
DRINKING WINDOW: 2026 to 2033+
ALCOHOL: 13.5%
FERMENTATION: 66% Glass Globe, 24% Concrete Egg, 10% New French Oak

AGING: 6 months in Concrete Egg & Glass Globes, 12 months in Bottle
RECOMMENDED CELLAR TEMPERATURE: 55-60° F
RECOMMENDED SERVING TEMPERATURE: 52-54° F

28 3 | B

TASTING NOTES AT TIME OF RELEASE

With a brilliant hue, the 2023 Eclat bursts with aromas of sweet
pineapple and fresh citrus. On the palate, layered notes of limoncello
and tangerine bring a vibrancy, balanced by the rich notes of creme
brdlée and a delicate hint of honeysuckle. A streak of chalky minerality
adds precision, enhancing the wine's fresh, clean character. Medium-
bodied with a lush mouthfeel and bright acidity, Eclat lingers gracefully
on the palate, leaving a lasting, elegant finish.

THE BLEND
100% Chardonnay




