
Lake County covers 1,300 square 
miles—only a small fraction of which 
is used to grow grapes. The diverse 
terrain is separated into five distinct 
appellations, each with its own 
microclimate and soil type. Cool 
temperatures in this region slow the 
ripening process, giving the grapes 
more time to develop intense flavors. 

The Wildhurst Vineyard was founded in 1966 by a fifth 
generation pear-grower. A 30-acre pear orchard was 
replanted with Zinfandel, and the rest is pretty much 
history. Since then, their portfolio has expanded to 
include Sauvignon Blanc, Cabernet Sauvignon, and, of 
course, Chardonnay.

Chardonnay is an extremely versatile grape. 
Depending on the winemaker’s choices, it  
can be tart and light, or buttery and spicy.  
Many of the spice flavors associated with  

a classic California Chardonnay are actually  
a product of oak aging. 

Lake County, California

Variety: Chardonnay

Vintage: 2021

Vineyard: Wildhurst Vineyard

Farming: Conventional

Oak: 25% French Oak applied for 9 
months; 100% stainless aging for an 
additional 9 months

Alcohol: 14.2%

DID YOU KNOW?

ABOUT THE WINE

ABOUT THE REGION

AT A GLANCE

To learn more about this wine, visit blueapron.com/wines/51

Wildhurst
Chardonnay, 2021



4) Pair and enjoy!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

Do you detect a subtle note  
of spice in your glass? This  
wine spent 9 months aging  
in French oak, which adds  

depth and warmth. 

TASTING NOTES

This Chardonnay is on the bold end of the spectrum of white wines. Expect 
toasty, oak-derived aromatics like brioche, caramel, and toasted coconut. On 
the palate you’ll find lush fruits like bosc pear and melon along with a trace of 
woody tannins that bring a touch of savory density.

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Brioche Toasted 
coconut

Caramel Bosc pear

Straw

Full &  
Savory

Match this wine’s symbol to a Blue Apron Meal
Oaky buttery Chardonnay loves to be paired with rich, flavorful 
dishes. Try this bottle alongside a creamy scallop pasta, shrimp 
risotto, or grilled chicken served in a buttery sauce. 


