
2022 CHARDONNAY FAMILY COLLECTION

VINTAGE & WINEMAKING NOTES

Although 2022 was cool to start, it enjoyed blue skies 
throughout the growing season and the sunny warm days of 
late summer and early fall ushered in outstanding fruit 
quality. 

All the grapes were hand-picked then fermented in stainless 
and oak barrels, then aged 13 months. Aging was in 50% new 
French oak, Partial malolactic fermentation was completed.

FOOD PAIRING

For a pairing that truly elevates, try it with fettuccine Alfredo, 
carbonara, or your favorite seafood dish. And for a sweet finale, 
serve it alongside lemon cheesecake drizzled with a 
Chardonnay caramel sauce.

TECHNICAL NOTES

Varietal Composition: 100% Chardonnay (68% Home 
Vineyard, Black Sage Bench, Oliver; 32% Freestone 
Vineyard, Gallagher Lake)
Alc./Vol.: 13.1% | Dry (0.3 g/L RS)  |  pH 3.67  | TA 5.7
Production:  104 cases 
Serving Temperature: 10-12º C 
Cellaring Potential: Enjoy now to 2032

Fourth generation family farmer and vintner Gina Fernandes 
Harfman, is crafting collectible wines from the best South 
Okanagan vineyards. In a vintage where a wine reveals itself as 
most special, and highest quality, Gina assigns this wine to her 
Family Collection. At her woman-owned and run Nostalgia Wines, 
Gina invites you to make moments with what she has captured in 
the bottle and create tomorrow’s memories.

TASTING NOTES

Boasting initial notes of Golden Delicious apple, peach cobbler, 
and caramel, then it broadens on the palate with vanilla biscuit, 
lemon custard, and crème Brûlée, delivering a lasting 
impression. 
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