
VINEYARD SOURCE: 42% RANCHO LAS

HERMANAS VINEYARD, 29% RODNEY’S
VINEYARD, 9% LOS ALAMOS VINEYARD, 8%
SCHEID VINEYARDS, 8% SIERRA MADRE

VINEYARD, 2% MORMANN VINEYARDS & 2% OAK

SAVANNAH VINEYARD

COMPOSITION: 100% CHARDONNAY

BARREL AGING: 80% BARREL FERMENTED IN

30% NEW FRENCH & HUNGARIAN OAK, 20%
STAINLESS STEEL FERMENTED & AGED

COMMENTS:
CRISP, CLEAN AROMAS OF APPLE, PEAR AND PINEAPPLE

COMBINE WITH A TOUCH OF OAK, YELLOW MELON AND

WHITE FLOWERS TO CREATE THIS REFRESHING

CHARDONNAY. ON THE PALATE LUSH CITRUS FLAVORS

FOLLOWED BY DISTINCT LAYERS OF APPLE, HONEY, PEAR

AND A HINT OF LIGHT CREAM & LEMON COUPLE WITH

GREAT TEXTURE AND BALANCE MAKING IT A WONDERFULLY

FOOD FRIENDLY WINE.
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HARVEST DATE: SEPTEMBER 15TH – OCTOBER 21ST

ALCOHOL: 14.5% ALCOHOL BY VOLUME

P.H.: 3.59

T.A.: .574G/100ML

PRODUCTION: 16,829 CASES

2009 CHARDONNAY

SANTA BARBARA COUNTY
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