Vignerons: noun /ˌvēnyəˈrôn,-ˈrōn/
A wine grower
a person who cultivates grapes for winemaking

Crafted in vineyards known for fruit with incredible balance, our wines tell the story of California’s Central Coast.  Foggy mornings, warm afternoons, and cool Pacific winds pull an incredible depth of flavors and aromas that leap out of the glass.  Guided by natural fermentation, and made without additions or additives, our wines are honed with minimal intervention and then aged for 10 months before bottling.  Best enjoyed at a table with family and friends celebrating little moments that transform into memories.

Vignerons 2023 Chardonnay – Santa Barbara County

Varietal: 100% Chardonnay
Alcohol: ~13.0
Crafted from 100% Chardonnay (Sierra Madre & Bien Nacido), the 2023 was whole cluster pressed and cold settled. About 25% of the juice saw new French oak during native fermentation, followed by 12 months of barrel aging.
Tasting Notes 
Cool-climate influence shows through aromas of wet stone, white flowers, citrus peel, and hints of green apple. On the palate, there’s taut pear and subtle white nectarine, edged by bright acidity and a refined minerality. The wine finishes with a crisp, lingering tension rather than overt richness.

