
HOUSE OF BROWN
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HOUSE OF BROWN

C�if�nia Ch�d�nay

C�if�nia
HOUSE OF BROWN is a second label offspring of  Brown Estate, 
Napa Valley’s first Black-owned estate winery. As our Brown brand 
has attracted a terrifically diverse consumer base over the last 
two-plus decades, a vibrant community and dynamic culture have 
evolved inside our ecosystem. We have created HOUSE OF 
BROWN to expand access to the Brown wine experience.

Vegan, certified sustainable, produced by women of  color.

2020 Chardonnay

WWW.HOUSEOFBROWN.WINE

TECHNICAL

 
Composition: • 95% Chardonnay

 
 • 5% Vermentino

 
 • Small amounts of  naturally occurring & 

added sulfites — nothing else.

 
Appellation: Lodi CA (Cosumnes River)

 
Production: • Fermented in 100% stainless steel, 

 3 mos. sur lie
 

 

• Vegan friendly
 

 

• Certified sustainable per “Lodi Rules”

SENSORY

 Eye:
 

Brilliant yellow diamond core, translucent 
rim, gemstone clarity.

Pairing
Inspirations: Hearty salads, seafood, poultry, pork with 

baked fruit.

 
Nose:

 

Pineapple upside down cake, Honeycrisp 
apple, guava, and key lime with stone fruit
undertones.

 Palate:
 

Juicy yet zesty, rich yet bright, round in the
right places. Medium body, lingering finish, 
hints of ripe melon, minerals, and saline.


