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2010 Estate Chardonnay

Santa Cruz Mountains

Honeysuckle,tangerine,
points apricot, and créme brulee
literally jump from the glass
a vivid, exotic wine, that is constantly
changing in the glass. Stylistically, the
2010 is a little richer than Mount
Eden fans are used to, but all the
clements are in the right place. The
2010 verges on the edge of tropical
aromas and flavors that are quite rare
for young Mount Eden Chardonnays.
Ideally, the 2010 is best left alone for a
few years to allow some of the baby fat
to drop off. I imagine it will always be
a bit on the exotic side.

Antonio Galloni presents Vinous

July, 2013
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