
opening act  The first band to take the 
stage. Dufloc, Gold Coast, and Oasis Ranch are 
three amazing vineyards on the central coast. 
Known for growing consistently high quality 
fruit, they have all become stars. Don't be late 
for the show.

(TAM • b  r or TIM • b  r)e eTIMBRE The character or quality of a musical sound as distinct from its pitch and intensity.
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2 0 2 2  c h a r d o n n a y

TIMBRE is the “color” of music.  It is what makes 
two voices sound different, even when singing the same 
song. It is why two winemakers, working with the same 
vineyards, make unique wine. As a terroir-driven winery, 
we make wines expressive of the places and times from 
which they came. As winemakers, we channel those 
sites through our experience, adding our own mark—our 
TIMBRE —to the resulting wines.

Founded by Joshua Klapper, TIMBRE WINERY is the 
culmination of years of hard work, and dedication to our 
craft. It is winemaking expressed through the universal 
language of musical sound.

AVA and vintage notes
2022 was marked by temperature variation throughout 
the growing season. A crazy heat wave early in harvest 
helped to catch up with the straggling ripeness. Low 
sugar and bright acididy are hallmarks of the vintage and 
definitely a plus with Chardonnay on the coast!

Tasting notes
Pale straw colored, with white flowers, lychee, and 
muscat gummy. Viscous and rich on the palate, mouth 
coating with bright acidity, shortbread, and a delicious 
structure that holds through the tasty finish.

technical Data
Vintage  //  2022
Varietal  //  Chardonnay
Vineyard  //  Dufloc, Gold Coast, Oasis

ava  // central Coast
Soil Type  //  sandy loam
Harvest Date  //  Throughout September 
and October 2022
Harvest Brix  //  average of 23
pH  //  3.45   

TA (g/100ml)  //  .65
Alcohol  //  13.5%        

Malo-Lactic Fermentation  //  50%
Élevage  //  100% Barrel Aged 10 Months
cooperage // 100% Neutral Francois Freres 
French Oak
Bottling Date  //  9/12/2023    

Barrel Production  // 19
Aging Potential  //  Drink New-2028+


