MONTEVINA WINERY

CHARDONNAY

2007

VINEYARD & VARIETAL INFORMATION

The grapes for our 2007 Chardonnay are a balance of
coastal and delta fruit. The growing season allowed the
Chardonnay grapes to enjoy a "hang time" on the vine,
which developed the grapes' full, rich flavors and
complexities.
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WINEMAKING

Our 2007 Chardonnay underwent partial malolactic
fermentation to enhance the mouthfeel and impart creamy
tones to the wine while still retaining crisp varietal flavors.

CHARDONNAY

WINE INFORMATION

Alcohol: 13.8%
T.A.: .58g/100ml TASTING NOTES

pH: 3.46 Our Chardonnay displays the tropical flavors and great
Cases: 20,000 acidity typical of our California vineyards. There’s a slight
spice on the silky smooth finish. The flavors are ripe with
lemon, lime, apple and tropical fruits. Rich and well
structured, this is one of our classiest Chardonnays to date.

Release Date: September 2008
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