
THE 2008 ESTATE CHARDONNAY represents our �rst vintage 

of Chardonnay made exclusively of Dijon clones.  Planted in 2002 

on our estate vineyard in the Santa Lucia Highlands, these vines are 

maturing just as we had hoped, giving us exemplary Chardonnay 

winegrapes.

A full 85% of this wine went through malolactic fermentation, 

providing a rich, creamy mouthfeel. �is portion was fermented in 

20% new and 80% one-to-three year-old French oak barrels. �e 

other 15% of the wine was fermented in stainless steel, bringing a 

crisp element to lighten the structure a bit.

�e �nished wine has aromas of orange blossom, lemon custard, 

vanilla bean and pie crust, with complementary �avors of pineapple 

and apple pie. It has a creamy texture and the acid structure balances 

nicely, making this a great food wine. 

 

Santa Lucia Highlands — the ideal, new 
world site for top-�ight Pinot Noir. Paraiso 
boasts the district’s original plantings of 
Pinot Noir. Here, the mountainside soils, 
cool breezes from nearby Monterey Bay, 
and sustainable farming practices combine 
to grow pinot noir of outstanding character 
and elegance.

Appellation: Santa Lucia Highlands
Owners/Growers: Smith Family
Site: Blocks 9 and 18
Clones: Dijon 76 and 96
Planted: 2002
Elevation: 400' to 500'
Soils: Chualar Loam, Placentia Sandy 

Loam
Climate: Region I, Very Cool
Oak Aging: 10 months, Nadalie and 

Saury
Production: 3,750 Cases
Winemaker: David Fleming


