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& Sunset

Wa/au’a/
2014 CHARDONNAY

The Cambridge story begins with our founders, Bruce and Kim Cunningham
who named the brand for their home, their heart, on Cambridge Street in
their early years in California. The corner of Cambridge and Sunset is the
cross roads to a new beginning and a new entrepreneurial ambition.
Cambridge & Sunset wines are varietal-focused selections at a great value.

REGION

Grapes were selected from vineyards across California’s best cool climate
growing regions. These regions range from California’s North Coast to
the Delta Region of the Sacramento River. With warm sunny days
moderated by cooling influences, conditions in these areas create an ideal
climate for growing Chardonnay. Grapes harvested from a variety of
vineyards and areas are able to provide unique flavor components that

together create a balanced, complex and harmonious wine.

WINEMAKING/VITICULTURE:

The 2014 harvest is known to be the earliest and third in a string of great

C AMB K’D G E vintages this decade. Significant rain in late February and early March

% 5 ol relieved most of the stress and set up the vines for a vigorous start.
Traditional viticulture techniques preserve the bright, fruit forward

O bl == flavors of this wine while allowing the quality of 2014 to shine through.

TASTING NOTES:

This Chardonnay shows notes of poached pear, apple and with an

EhARD ORI inviting and tropical nose. It is fresh and playful on the palate, filling

your mouth with a lanolin-like texture, microplaned lime zest and

balanced acidity through the finish.
FOOD PAIRNG: Seared scallops with herb-butter pan sauce.

VINTAGE: 2014 ALCOHOL: 13.3% by vol. TOTAL ACIDITY: 5.2 g/L PH LEVEL: 3.34

CAMBRIDGECALIFORNIACELLARS.COM
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