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  J. MOSS 
 

2023 Chardonnay 
Napa Valley 

 

 

 
 

Harvest Date 

September 2023 

 

Vineyard Appellation: 

Napa Valley, CA 

 

Varietals composition 

100% Chardonnay 

 

Alcohol    13.5% 

 

pH      3.7 

 

TA     .518 g/l 

 

Aging 

Stainless Steel &French Oak 

 

 

Proprietor / Winemaker 

James W. Moss  
 

 

 

 

 

 

The 2023 Vintage 
 

The 2023 Chardonnay is of high quality and low 

yield vineyards. Napa Valley experienced one of 

the longest growing seasons in a decade or more. 

With consistent, mild weather throughout the 

season, above-average crop yields, and extended 

hang time, 2023 is an exceptional, high-quality, 

memorable vintage. 

 
 

Winemaking 
 

The Chardonnay grapes were hand-picked cold at 

night then gently destemmed and pressed into 

stainless steel tank to settle for 24 hours before 

putting into  stainless steel tanks to slowly ferment 

to elevate the fruits and create full texture.  It was 

then put into French Oak barrels for aging and to 

round out the mouthfeel and add oak flavors.   
  
 

Tasting notes     
 

A bright straw-colored well-rounded medium 

bodied Chardonnay with intense aromas of 

peaches, nectarines and tropical fruits.  It is a well-

balanced crisp wine with a beautiful creamy 

mouthfeel and an amazing mouthwatering finish.   
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