


Morro Bay, a historic fi shing village located between Santa Barbara and Monterey, is the inspiration for these 
fi nely crafted wines. Made using the classic French “Sur Lie” method, these wines are crisp, fruity, and well 
balanced, suited to a wide range of cuisine.

How is Morro Bay Better then Organic? The Lodi Rules program is more comprehensive. Organic practices comply with farming 
standards dealing with pesticide and fertilizer use as well as soil management. The Lodi Rules farming standards not only address 
those important issues but also encompasses the entire winemaking process including:
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•  Viticulture- To ensure balanced soil, we plant cover 
crop & utilize compost & fertilizer- soil is the founda-
tion of the farm. Chemicals?

•  Water Management- We monitor soil moisture with a 
neutron probe & regulate water usage through low 
volume drip irrigation

•  Farm Ecosystem Management- The wineries 
photovoltaic solar systems & agricultural water 
pumps generate between 88%-92% of the wineries 
energy needs.

•  Pest Management- Chemicals? When needed we uti-
lize custom electrostatic sprayers that cover 4 rows 
at once to ensure coverage of only the vines & less 
passes in the vineyard. Wildlife is encouraged in the 
vineyards by the introduction and preservation of 
native grasses/trees, placement of nesting boxes for 
owls/birds/bats & no till crop cover of native grasses.

•  Human Resources- All employees are issued an 
employee handbook, there are regular employee 
meetings as well as fair & equitable wages for all levels 
of employment.

Morro Bay 
Split Oak Estates 

Chardonnay Sur Lie

Morro Bay 
Split Oak Estates 

Sauvignon Blanc Sur Lie

Morro Bay 
Split Oak Estates 

Cabernet Sauvignon

Varietals: 100% Chardonnay 100% Sauvignon Blanc
85% Cabernet Sauvignon, 

8% Merlot, 6% Petit Verdot, 
1% Malbec

Ageing: Sur-Lie method Sur-Lie method Oak

Alc %: 13.5% ABV 13.5% ABV 13.9% ABV

Flavor
Profi le:

Full bodied, tropical fruit, 
spice and pleasing vanilla 

oak note linger in 
the fi nish.

Crisp citrus and melon 
notes lead to a distinct 

long fi nish. 

Mingled with the ripe red 
fruit is traces of chocolate 
and spice from oak aging.

UPC
Codes:

Morro Bay- Better than Organic


