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Chardonnay
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11tonsof our Chardonmaeranachine-harvestedver oneweek-10/3,

to 10/11/1Trom various blocks of fruit on the farm. 85%f the
volume wasfermented in stainless steel tankwisingyeast strains DV-10
and D2545%vagermented innewFrencharrels andneutral Frenchnd
Americatbarrels usingyeast strains DV-1254nd D47. Thavinavas
aged for six monthson lees during whiclt underwenmalolactic
fermentation. Théarrels werestirred oncea weelfor four months.
I'hevinsvatherrackedandfiltered before beingbottled.

VineyardNotes:
HosMEer
.

8 I'hdirst Chardonmaneswereplantedon thefarm in1975makinghem
Chontanngy Y ¢

some of the oldest vineson the farm. Thewre trained to V.S.P.
(vertical shoot positioninglnd highcordon allowingor a mix of

cultivatiorpractices.

Huz}u ¥ Tasting Notes:

I'he2017Chardonnay highlyaromatic withflavors of Meyetemon,
corianderand lime blossoms on the nose. Thepalate is bright with
Boutled: Ma283,2018  smoothflavors of freshhoneysucklmdpineapple.

HarvesDate October 3-12017
Quantity75(kases
Brixat Harvest20.97

pH3.35

R S4glL
Alcoholl2.6%
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