2016 Précis
  Bernardus invites you to experience the pure, precise flavors of Chardonnay without the adornment of new oak. 
  For Précis, our winemaker makes his selections for this special wine by tasting the juice as it runs from the press. These few batches of juice are then fermented in stainless steel and older neutral oak barrels. Our final blend is made after extensive tastings of these lots in order to produce the perfect expression of unoaked Monterey Chardonnay for the vintage.

 Our 2016 Précis offers beautifully expressive aromas of ripe tropical fruits. The soft, rich palate exhibits flavors of Peach, Guava, and Passion Fruit balanced by a gentle acidity making Précis a perfect summer quaffer! For 2016, Précis is a blend of several lots, all of which have undergone a malo-lactic fermentation which enhances its complexity and ageing potential. Unlike many unoaked Chardonnays, this wine will age well in a proper cellar for several years.
Appellation: Monterey County
Bottling: April 11th, 2017. 
201 cases (750 mls.)
