
  

OWL RIDGE  
SEBASTOPOL OAKS, 
CHARDONNAY 
100% Chardonnay. Aromas of baked peach, 
jasmine & vanilla; flavors of apple pie, 
almond & subtle citrus with a full, creamy 
mouthfeel; well-structured & satisfying; the 
long finish is balanced between a 
mouthwatering acidity & butteryness.  

Tasting Note:  Shelf Talker: 

SEBASTOPOL OAKS 
CHARDONNAY

100% Chardonnay. A beautiful golden straw 
color. Aromas of baked peach, jasmine & 
vanilla. Concentrated flavors of apple pie, 
almond & subtle citrus complemented by 
a full, creamy mouthfeel. The long finish 

is balanced between a mouthwatering 
acidity & stone fruit with butter, from the 

wine aging in French oak barrels. Well-
structured & satisfying. Pair with smoked 
rosemary chicken, spicy crab cakes or a 

generous grilled cheese sandwich. 

100% Chardonnay. A beautiful golden straw color and boasts lifted aromas of baked peach, 
jasmine, and vanilla. Concentrated flavors of apple pie, almond, and subtle citrus are 

complemented by a full, creamy mouthfeel. The long finish is balanced perfectly between 
a mouthwatering acidity with hints of stone fruit and buttered popcorn from the wine 

aging in French oak barrels. Well-structured and satisfying. Pair with smoked rosemary 
chicken, spicy crab cakes, or a generous grilled cheese sandwich.   

Winemaker Joe Otos sources premium Chardonnay grapes from California’s most 
prestigious growing regions. Picked at the peak of ripeness before fermenting in Sonoma 

County. Aged in French oak barrels. 

Winemaker Joe Otos and CEO John Tracy founded Owl Ridge Wine Services in California’s 
Sonoma County in 2004. Their premium label, Owl Ridge Wines, has won numerous 

awards and is now nationally distributed. 
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