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Chardonnay Arroyo Vista  
 
 

      
    

Origin  

Country USA 

Wine Region California State, Paso Robles 

Winery J. Lohr 

Technical Data 

Grape Varieties Chardonnay 

Type Dry white wine 

Bottle Sizes Available 750 ml 

Closure Technical cork 

Vinification 

 
Hand-harvested early morning, whole cluster pressed and cold 
settled. The juice is then fermented in barrels, followed by 
complete malolactic fermentation. 
 

Ageing 14 months in French oak barrels (45% new) on the fine lees. 

Awards and Certificates 

 

The Certified California Sustainable 
Winegrowing logo attests that at least 85% of 
the grapes were grown on a certified 
sustainable vineyard and that the wine was 
produced in a certified sustainable winery. 

Description 

In Brief 

 
J. Lohr wines are among the favorite Californian wines of 
Americans. They are excellent value for money and made with 
food pairing in mind. 
 

Tasting notes 

 
Pale yellow in color. Intriguing aromas of paperwhites, lemon, 
ripe apple, white peach, brioche, and crème brulee. The rich 
palate texture is derived from the use of classic. Burgundian 
techniques, such as primary and malolactic fermentation in 
French oak barrels and weekly stirring of the lees during aging. 
 

Food Pairing 

 
Perfect with brie cheese, creamy mushroom polenta, chicken 
with dijon mustard sauce, lobster or crab with lemon butter. 
 

Notes 

 
 
 
 
 
 
 
 
 


