
 
 

 
 

 
2024 Limestone Block Chardonnay, 
VQA 
 
Cases Bottled: 322 

Price: $24.95  

Appellation: VQA Beamsville Bench 

Winemaker: Greg Yemen 

Composition: 100% Chardonnay 

Fermentation: 80% malolactic conversion.  

No lees stirring. 8 months on ferment lees. 

Oak: 32% foudre, 40% puncheon, 28% barrique 

Alcohol: 12.20% 

RS: <2 

VA: 0.6 

TA: 5.9 

pH: 3.32 

Total SO2: 30 

Free SO2: 68 

Tasting Note:  
 

Showing the warmer vintage conditions as it should, the 2024 
Limestone Block Chardonnay comes in with a bit more richness 
and ripe character than we saw in 2023.The nose is generous with 
orchard fruit and spice notes, while the palate dials it back in with 
fresh acidity and a streak of salinity reminding you that this is 
indeed, Bench Chardonnay. Classic pairings like poultry, seafood, 
shellfish will pair well, and will even hold its own with cream sauce, 
butter poached lobster and other rich dishes.  
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