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To learn more about this wine, visit blueapron.com/wines/45

Oak: Stainless steel (no oak)

Alcohol: 13.4%

Farming: Conventional

Variety: Chardonnay

Vintage: 2015

Vineyard: Airfield Estates

Yakima Valley, Washington

The climate of Yakima Valley, 
Washington’s largest wine region, is 
suitable for nearly every variety, red 
or white. It’s essentially high desert, 
with a long growing season of warm 
days and cool nights—and virtually no 
crop infections or pests. Vines can be 
planted on their own roots, which reach 
deeper and push more nutrients into 
the grapes. 

Grapevines are usually grafted onto roots 
resistant to phylloxera, an insect that eats  
the roots. Grafted vines, however, live only  

for a few decades.

According to the Miller family story, patriarch H. 
Lloyd convinced FDR to authorize irrigation of Yakima 
Valley’s agricultural land as part of the New Deal. But 
the Millers only began growing grapes in 1968; until 
then, their farm had been best known as a training 
ground for World War II pilots (today, the farm 
operates from two old hangars). Many of the Millers’ 
45-year-old-plus vines, planted on their original roots, 
yield some of the their highest-quality grapes. 

Airfield Estates
Chardonnay, 2015



4) PAIR AND ENJOY!

Body
Viscosity or weight

Sweetness
Amount of sugar

Low High

Tannins
Drying element

Tingling crispness
Acidity

TASTING TIP

TASTING NOTES

1) Look at the Color

3) Taste & Savor

2) Swirl & Smell

Chardonnay tastes buttery from 
oak aging, a process called 

malolactic fermentation, or both. 
This wine saw neither, leaving 

it crisp and refreshing.

GingerWhite pepperAppleAsian pear

Pale yellow

Airfield Estates Chardonnay is an especially crisp, zesty wine—typical of 
a cool climate. Its subtle fruit flavors and spice notes combine for a fresh, 
mouthwatering finish.

More classic pairings:  
Smoked trout  |  Niçoise salad  |  Stinky cheeses

Match this wine’s symbol to a Blue Apron Meal
Instantly mouthwatering wines such as Chablis—as well as Chenin 
Blanc, Vermentino and some Rieslings—possess a certain je ne 
sais quoi. They have a stony flavor that we perceive as subtle 
saltiness, which is why the residents of Brittany’s seaside towns 
slurp these wines enthusiastically with freshly shucked oysters.

Crisp &  
Minerally


