
VINEYARD SOURCE: 62% from
Rodney’s Vineyard in the Santa Ynez
Valley, 31% from the Scheid Vineyard
in Monterey County, 3% from the
Premier Coastal Vineyard in the
Santa Barbara County, 2% from
Camp 4 Vineyard in the Santa Ynez
Valley & 2% from Ashley’s Vineyard
in the Santa Rita Hills.

COMPOSITION: 97% Chardonnay & 3%
Viognier

COMMENTS:
This wine provides the consumer with a classic Santa
Barbara County Chardonnay experience at an excellent
value. This wine expresses a nose of melons, pears, and
light toast. Ripe apple, melon, pear, and citrus notes
make for a refreshing, crisp sensation on the palate. This
wine is crafted in a very approachable style while
maintaining excellent body; it is a perfect by-the-glass
choice. Pair with grilled vegetables, roasted chicken or
turkey, and pastas in light cream sauces.

BARREL AGING: 11 months in 1yr old & neutral barrels

ALCOHOL: 14.5% ALCOHOL BY VOLUME

P.H.: 3.97
7

T.A.: .754g/100ml

2006 SELECT CUVEE CHARDONNAY

CENTRAL COAST


