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2004 CHARDONNAY 

R e s e r v e  

Sonoma County 
 

Flora l  a romas exc i te  the nose with i r is ,  app le  b lossoms and h ints of chamomile .   R ich 

butterscotch and caramel with dabs of c innamon greet  the mid-pa la te  to revea l  great  

oak integrat ion and a  cr isp sp icy f in ish.  

 

 

TECHNICAL DATA 

 

 

HARVEST  October 5 ,  4  tons per acre ,  25°  B r ix 

 

FERMENTATION  The grapes were hand-harvested and the ju ice  was barre l  

fe rmented in 60% new French oak barre ls  for 18 months sur lees.  

F i f ty percent of the wine underwent malo lac t ic  fermentat ion.  

 

COMPO SITION  100% Chardonnay 

 

AN ALYSES   pH  3 .36  

   Ac id i ty .76 grams/100 ml 

   A lcohol  14.9% 

Sugar   .15% 

 

PRODUCTION  250 cases  

 

CELLARIN G  Recommended ce l la r ing t ime 1 to 5  years 

   Opt ima l storage temperature 55-60 F (13-16 C) 

 

 

 


