
Tasting Notes
Our debut release of  Bee’s Box Chardonnay delivers a

fragrant nose of  ripe tropical fruits with pineapple, pears,
and melon layered between tones of  vanilla, roasted nuts,

and mocha. The voluptuous palate offers a rich crème 
brûlée texture where tantalizing flavors of  fruit compote

finishes with an enticing blend of  baking spices.
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56% Mendocino County
26% Monterey County
10% Lodi
4% Clarksburg
4% Yolo County

Appellation:       California
Blend:                 95% Chardonnay  
                            5% Chenin Blanc
Alcohol:              13.9%
Total Acid:         0.52g/100ml
	             pH: 3.31	
Residual Sugar: 0.6% 
Oak regimen:    9 months French
                           Oak, 40% new oak
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The Bee’s Box story began with a bee that grew to a swarm. Unsure of  what to do with a swarm 
of  bees on a property full of  guests, we did what anyone would do – we Googled it. And so, with 
a brand new bee suit, a Youtube video, and a glass of  wine, we set out to create our own bee’s box 
on the property to keep everyone safe – not least of  all, the little pollinators who chose us as their 
home. As we became more attached to our little friends, we also became more aware of  their plight 
(habitat loss, disease, and overuse of  pesticides). Already passionate about all aspects of  sustain-
ability, we wanted to do something to help protect them. And so, Bee’s Box Wine was born. Great 
wines that give back 10% of  the profits to organizations fighting to protect these little pollinators 
who have sustained us for so very long. So let’s fight the good fight together, glass of  wine in hand, 

and say cheers to good food, fine wine, and our beautiful little pollinator friends. 


