ADELSHEIM

2015 CHEHALEM MOUNTAINS
STAKING CLAIM CHARDONNAY

92 points | VINOUS

Opens with vivid aromas of lemon
curd, Asian pear, white flowers,
Bergamot orange zest, and
cardamom. The flavors of lemon
curd and Asian pear carry into the
moth, accompanied by a wet stone
minerality. The firm structure and
rich textural components linger
on the palate.
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