ET-CETERA
CHARDONNAY
CALIFORNIA

HISTORY

And so forth and so on...
Weinhorn Estates, a collaboration between first cousins, David
Duckhorn and Ryan Weinert, is the producer of Et Cetera wines.

Both natives to the Napa Valley, our efforts are not of succession, nor
of generations, or even nostalgia. Our efforts simply continue a story
of doing what we know because that is how we were raised.

The grapes are vinified to make approachable wines for everyday
consumption. Paired with your favorite foods and shared with your
friends and family, our varietal wines from California exhibit easy to
enjoy flavors and texture. Cheers from the cousins!

VINTAGES

The 2017 growing season was less extreme than the recent years,
resulting in healthy vines. Winter rains produced excellent root
flush and mild spring weather brought good bloom. Warm
temperatures in late July helped the grapes transition to full
ripeness. Record-breaking heat in early September speeded up the
harvest. Yields were light to average. The fruit looks very good
overall, with especially Chardonnay showing rich flavors.

SOURCE

Et Cetera utilizes fruit sources that provide the best value from
their region in California, including North Coast, Lodi and Central
Coast. Utilizing multiple regions allows for the yearly blending to
provide many options and, thus, significantly more consistent wines
to their style every year.

The wines are produced under the direct winemaking oversight of
the partners.
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WINEMAKER’'S NOTES

OVERALL IMPRESSION: Clean and refreshing, with juicy fruit and
nice weight.

AROMA: Green apple and pineapple with a hint of vanilla from
neutral barrels.

VINICLITVD |

PALATE: Juicy pear and Meyer lemon with a nice acidity.

TECHNICAL INFORMATION:

Alcohol: 13%
PH: 3.37
Total Acidity: 0.52 gr/100ml

Residual Sugar: 0.62 gr/100ml




