
f i n e   w i n e   o n   a   s m a l l    s c a l e

2010 CHARDONNAY

 The wood is recessive, combined with good acidity make this 
chardonnay well balanced, with ample extract. Not a California 
butter ball.

Grape Source Sangiacamo Vineyards
 Carneros

Harvest Date 10/19/10

Brix at Harvest 24.1°

pH 3.16

Titratable Acidity 7.9 gm/Kg

Alcohol 14.0%

Fermentation Yeast / Aging D21,  W15, D47,  VL2
 Stainless / Five year old 
 French

Time for aging 8 months

Filtration ZP H30, 0.45µ BA

Bottling Date 06/12/11

Barrels Produced 6

Release Date 07/01/11

Winery Price $18.00


