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Great wines are not just produced, rather they are carefully cultivated. At Eco

Terreno our vast experience along with time honored traditions and a healthy respect

for the land help us cultivate grapes that are of the utmost quality and flavor. In 1980,

after an extensive search, Founder and Winemaker Mark Lyon found a 122-acre (92

acres planted to vines) vineyard in Alexander Valley near Cloverdale. Today the

Lyon and Cisne Vineyards are both 100% certified Organic. 

Fragrant aromatics of pear and guava lead the nose, layered with subtle tropical notes

and a touch of brioche. The medium-bodied palate is creamy and well-textured,

balanced by bright acidity that supports ripe flavors of guava, vanilla, and crème

brûlée. The finish is long and expressive, echoing the fruit and richness before

concluding with lively citrus and a hint of spice. An elegant, flavorful Chardonnay

that pairs beautifully with scallops and crab cakes.

The 2022 vintage was one of extreme weather yet still achieving balanced wines. The

Chardonnay typically buds out first in mid March and set is completed by 2nd week in

May. Weather was cooler than usual from late spring thru early summer. Veraisson for

Chardonnay was by the the first week in July. August was dry and less marine layers

than typical. However we experienced a big heat wave during Labor Day weekend.

Fortunately, we had sprinklers on the whole time to keep the vines and fruit from being

sunburned. Harvest therefore was immediately after; and we finished the Chardonnay

by September 10th.

AWARD
GOLD - San Francisco Chronicle Wine Competition 2026

ava:

harvest date:

Blend:

alcohol by volume:

Aging:

bottled:

cases produced:

MSRP:

Estate:

Alexander Valley

September 2022

13.9%

60% new French oak barrels,  40% neutral oak 
for 10 months

CCOF Certified Organic

July 2023

$50

100% Chardonnay

126 cases
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