
 

 

 
 
 

Gary Farrell 2019 Chardonnay-

Russian River Selection 
A Russian River Selection wine perfect with a variety of cuisines 
 

 

This layered and complex Chardonnay is what the Russian River Valley is all 

about. It’s a terrific wine just to enjoy on its own. It’s even better with food. 

The wine is blended from some of the top vineyard sources in the Russian River 

Valley. The resulting wine is both a beautiful expression of the varietal type; it is 

also a testament to the winemaker’s art. 

Theresa Heredia is Gary Farrell’s winemaker. Since 2012, she and the winery’s 

management team have produced outstanding, site-specific Chardonnay and 

Pinot Noir that have garnered praise from critics and aficionados alike. A third-

generation Mexican-American woman, she has established herself as one of the 

region’s top winemakers. 

Not only has Heredia maintained Gary Farrell’s traditions; she has taken it to a 

new level. The 2019 Chardonnay is a perfect example. 

Fresh and vivacious, this is a wine executed with style and elegance. Delicate 

floral notes and a voluptuous fruit bouquet delight the nose and palate. Thirst-

quenching Meyer lemon mingle with tart apricot, star fruit, zesty lime and slight 

almond notes that wash into a long savory finish. 

Try 2019 Gary Farrell Chardonnay with sprightly Asian or Indian dishes or with a 

spicy Salmon Maki roll. The food and wine pairings are as varied as your 



 

imagination. Shrimp in a butter and nectarine sauce with Thai Basil and Enoki 

mushrooms elicited a symphony of flavors. 

This 100% Chardonnay is an elegant dancer, with perfect equipoise. Visit 

garyfarrellwinery.com to learn more. 

 


