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VINTAGE NOTES 

Excellence defines the start of  the 2020 growing season in Napa Valley. A dry winter and 

mild spring led to early budbreak. During summer, a few heat spells pushed the vines through 

the bloom period, and again at the completion of  veraison, with perfectly moderate growing 

conditions in between. Warm, sunny weather through August allowed for an early harvest of  

white grapes. We captured the ideal maturity window for our Sauvignon Blanc and Chardonnay 

blocks, resulting in wines with beautiful ripeness, bright, balanced acidity and an abundance of  

character.

VINEYARD SOURCES

Knights Valley, one of  Sonoma County’s original five AVAs, is nestled between the 

Mayacamas mountain range and the base of  Mount St. Helena. Close in proximity to 

Calistoga in Napa, Sonoma’s easternmost AVA possesses a combination of  valley floor 

and hillside vineyards. Benefitted by very cool nights that help Chardonnay retain its 

acidity, Knights Valley produces some of  California’s most-renowned Chardonnays. 

WINEMAKING

We fermented this wine in 50% stainless steel tanks and 50% French oak barrels, 30% new 

and 70% 1-year-old barrels. Fourteen months of  aging, sur lie, took place in 100% French oak, 

25% new and 75% 1-year-old barrels, before bottling.
ABOUT TWO SQUARED

Two Squared wines are designed to be 
approachable in both flavor and price. 
Opulent, fruit-driven and generous, with 
a backbone of acidity and elegance, these 
wines are produced by masterful blending 
across terroirs evocative of Napa Valley’s 
modern style. TWO2 is the best of both 
worlds in its inspiration and creation.

Sight

Nose

Palate

Pale silver, straw yellow with hints of gold and lime green

Aromas of fresh green apples and Bosc pears are accented by notes of pie crust, lemon 
curd, Marcona almonds and dried thyme.

Flavors of candied lime peel, apple and brioche are complemented by balanced barrel 
notes and a bright, clean finish.


