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HWEIC NEYARD

Nose opens with an alluring bouquet of white peach, ripe fig, and
orange blossom, laced with flinty minerality and hints of pineapple and
pear. On the palate, it weaves subtle toasted oak and creamy vanilla with

a surge of vibrant acidity, delivering a lively, elegant finish.

PAIRING IDEAS

This refined wine shines alongside roasted chicken with herb butter,

creamy risotto, or grilled lobster with a citrus drizzle.

TECHNICAL DATA
VARIETALS: 100% Chardonnay
APPELLATION:  Spring Mountain District, Napa Valley
BOTTLED: May 2025
PRODUCTION: 20 barrels produced
ALCOHOL: 15.0%
SCHWEIGER pH: 348
VINEYARDS
TA: 53g/L
2024 NOTES: Barrel fermented in 25% new French Oak, aged

CHARDONNAY

e s sur lies for four months, stirring once a week. No
SPRING MOUNTAIN DISTRICT

NAPA VALLEY

Malolactic Fermentation.
ESTATE BOTTLED
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