
CHARDONNAY CALIFORNIA

Winemaker: Philip Zorn, Napa, California
Label artist: Stephanie Cheng, Toronto, Canada

A crowd-pleasing California Chardonnay with green apple, baked 
pear, and nutmeg aromas on the nose. Full-bodied with bright 
tropical fruit, butterscotch, and toasty oak spice flavors on the 
palate. The mouthfeel is rich and rounded with a long finish with 
layered acidity.
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ABOUT STEL+MAR

TASTING NOTES

STEL+MAR makes crowd-pleasing and award-winning wines 
designed to appeal to the under-40 cohort. The wine brand was built 
around four key principles: highly-rated wines, attractive price 
points, modern standout label art, and relevant social values.

Founded by Chris Noll and Justin Dumitrescu, the brand’s name comes 
from its founders' two children, Stella and Marcus, who first brought the 
founders’ families together by chance. Conversations about their shared 
love of wine, and a common passion for entrepreneurship, led them to 
discuss the lack of wine brands that appealed to their generation. With the 
goal of creating affordable, unpretentious, crowd-pleasing wines that 
spoke to their senses and values, the idea of STEL+MAR was born.

ABOUT THE ARTIST
To bring its vintage California vibe to life, STEL+MAR collaborated with artist 
Stephanie Cheng, whose illustrative designs have been commissioned by 
such notable artists as Radiohead, Lizzo, and Childish Gambino. With images 
of idyllic 1950s California beach scenery that captures laid-back fun amongst 
friends, Stephanie's art runs parallel to the experience STEL+MAR strives to 
provide in liquid form.

FIELD NOTES - Philip Zorn (Winemaker) 
Grape Varietals - 100% Chardonnay - 13.5% ABV
Lodi produces some of the nicest Chardonnay when harvested 
early. The 2020 Chardonnay is fresh with notes of ripe fruit sup-
ported by a very subtle but distinct oak flavor. What’s special is the 
fresh and light flavors you can taste without a wall of alcohol. Deli-
cate, yet powerful in a true California way. The wine presents an 
open palette, delivering a friendly, flavorful wine. I wanted to 
create a wine that did not overwhelm but enhance any of the occa-
sions you choose to uncork a bottle. Our 2020 Chardonnay was 
fermented in Stainless tanks and aged slightly on its yeast to pro-
duce a light vanilla that plays well with the fruit. Before bottling it 
was touched by some fresh toasted oak offering a slight layer to 
give the wine another dimension.


