
2020 CHARDONNAY
CALIFORNIA

For over a century, �ve generations of the Kunde family have farmed 
this 1,850-acre estate in the heart of Sonoma Valley. Here, panoramic 
vineyard landscapes abound. A dramatic hilltop tasting deck, relaxing 
shaded groves of Valley Oaks and a serene re�ection pool are all 
places to enjoy a wonderful glass of wine. A forward-thinking vision 
of land stewardship began over 100 years ago and today we remain 
committed to innovative, sustainable winegrowing and preserving the 
land for generations to come.

At Kunde Family Winery, our winemaking mission is to carry on family 
tradition by crafting elegant wines with a real sense of place.  

flavor
Welcoming, vibrant aromatics and notes of slightly toasted oak 
make this refreshing Chardonnay a favorite year-round. On the 
palate, golden apple, vanilla, and soft oak harmonize to create a full, 
yet equally invigorating California Chardonnay.

pairings
This Chardonnay will enhance any roasted chicken or turkey and 
bring out hidden elements of any cream-based sauces like creamy 
fettucine alfredo or mushroom risotto.  It also can be enjoyed with an 
aged gouda, decadent baked brie, or apple pie á la mode.    

COMPOSITION:  91% Chardonnay, 9% Muscat Alexandria 
ALCOHOL:  13.5

awards
The SOMM Journal AWARD OF EXCELLENCE

2022 Concours d’Vin
GOLD – 2021 Colorado State Fair Wine Competition

SILVER – 2021 Lone Star International Wine Competition
BRONZE – 2021 Santé International Wine & Spirits Competition


