
 

  

 

Crisp, fruitful and nuanced, our 2016 offering is a refreshing expression of 

Chardonnay.  Aged in new and neutral oak, this wine developed a rich weight 

with slight hints of vanilla and caramel.  Aromas of marzipan, Fuji apple and 

lemon zest shine, while honeysuckle, brown sugar and lemongrass congregate 

on the palate 

 

FAT MONK’S NOTE:  Fear not, for wine is with you. 

 

Appellation: California 

Varietal: 100% Chardonnay 

Ageing:  Fermented in steel tanks and aged in stainless steel,  

40% new and neutral French oak barrels. 

Alcohol:  14.4% 

2016 Fat Monk Chardonnay 
 

 

The Fat Monk’s 2016 Pinot Noir represents his good work for the year.  It’s airy 

perfume of sun-ripened raspberries and browned butter set the palate for a 

transcendent array of flavors: plum, cinnamon, sage and morels.  Spicy and 

savory, this wine reflects its honored heritage in the vineyard. 

 

FAT MONK’S NOTE:  Let us draw together with a sincere heart and with a           

well-filled cup! 

 

Appellation: California 

Varietal: 100% Chardonnay 

Ageing:  Fermented in steel tanks and aged in stainless steel,  

40% new and neutral French oak barrels. 

Alcohol:  13.9% 

2016 Fat Monk Pinot Noir 
 


