
2006 CHARDONNAY

ASHLEY’S VINEYARD

VINEYARD SOURCES: 100% FROM LOS HERMANAS

VINEYARD (FORMERLY ASHLEY’S VINEYARD) IN STA. RITA

HILLS

BARREL AGING: 10 MONTHS IN 40% NEW FRENCH OAK

ALCOHOL: 14.5% ALCOHOL BY VOLUME

T.A.: .819G/100ML

P.H.: 3.50

PRODUCTION: 2463 CASES

BLOCKS: H, G, R, S, P, I, J

HARVEST DATE: HARVESTED COMPLETELY ON OCTOBER 25

TONS/ACRE: 3.5

COOPERAGE: SIRUGUE, DARGUAD & JAEGLE, DE

MURCUREY, ERMITAGE, D’AQUITAINE & CLAUDE GILLET

BRIX: 25.3

COMMENTS:
This refreshing chardonnay offers pineapple, citrus,
pear, and tropical aromas with a delicate touch of lychee
nut and spice. The flavors are clean with hints of citrus
and apple combined with vanilla and pear. This well
balanced chardonnay has good acidity and a nice creamy
finish.
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