
 

 

 

This also got me thinking about the 

2018 vintage in Sonoma County, which 

was considered exceptional with a long 

growing season that brought 

concentration to the fruit while 

maintaining natural acidity. That pretty 

much sums up this Gary 

Farrell Chardonnay. 

Its mouthfeel is mid-weight and its 

overall character is fresh and precise, 

with notes of pear, apricot, grapefruit, 

and Meyer lemon. There’s a touch of 

salinity, and it’s all framed by nuanced 

oak, which comes through as a subtle 

layer of vanilla and spice. The tastes really emerge as the wine warms up a bit. 

 

 

https://www.wine-searcher.com/regions-sonoma+county
https://vinepair.com/wine-101/acidity-wine-mean/#:~:text=acidity%20in%20wine%3F-,Acidity%20is%20a%20wine's%20%E2%80%9Cpucker%E2%80%9D%20or%20tartness%3B%20it's%20what,lemonade%20gives%20you%2C%20is%20acidity.
https://www.garyfarrellwinery.com/
https://www.garyfarrellwinery.com/


 


