


92/100 POINTS - At Signorello “Vieilles Vignes” means vines that are 24 years old
and fruit that is unfiltered and native yeast fermented. The yields are a stunningly
low 1.7 tons per acre on average. Less new oak and less toast is de rigueur
nowadays at Signorello something we wish the rest of California would catch on
to. The emphasis’ is more and more on fruit as evidenced by its rich apple/pear
flavours and mineral streaks throughout. A complex heady, mouth-filling
chardonnay with elegance. - Gismondi on Wine



