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Sensitive Vinotypes will particularly enjoy this wine! 

Our Fact 2017 Chardonnay offers fragrant aromatics of pear, apple and lemon in the attack. Oak characters, notes of brown 
sugar and cider follow. This is quite a display for this Californian Chardonnay. These characteristics also appear in the mouth, 
making it very luscious and full. This wine is round with a hint of minerality. It is very smooth and compact in the mid-palate 
and the oak flavors caress the palate all the way to the finish.  

Serve it chilled at around 50° Fahrenheit with creamy pasta, rice dishes, seafood, grilled fish or a cheese platter. Try it with the 
featured recipe: “Coconut Rice.”

tidbit:  Dijon 76 or 95 is not an index measuring the strength of mustard, but the names of
some of the most famous clones of the Chardonnay grape.

VINTAGE:  2017

VARIETAL(S):  100% Chardonnay 

APPELLATION:  California

ALCOHOL:  13.5% 

AGEING POTENTIAL:  2 years

SERVE:  cold; open right before serving

PAIRINGS:  cheeses such as provolone, 
Gorgonzola or Brie
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RECIPE PAIRING :  Coconut Rice

INGREDIENTS

Rinse jasmine rice with water. Drain well. Set aside.

Bring coconut milk, water, sugar, lime leaf and salt to boil in medium saucepan on 
medium heat, stirring occasionally. Add rice; return to boil. Reduce heat to low; cover and 
simmer 18 to 20 minutes or until rice is tender. Let stand 5 minutes.

Fluff rice with fork. Remove lime leaf pieces. Spoon rice into serving bowls. Sprinkle with 
toasted coconut and cilantro, if desired.

Makes 6 servings.

DIRECTIONS

1 1/2 cups jasmine rice
1 can (13.66 ounces) Thai Kitchen® Coconut Milk
1 1/4 cups water
1 teaspoon sugar
1 kaffir lime leaf, torn in half
1/8 teaspoon salt
Toasted flaked coconut, for garnish
Chopped fresh cilantro, for garnish
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