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Technical Data

Blend (if any) 100%
Chardonnay

Bottling Date 2/18/2011
Cases Produced 1010

Appellation Old Mission
Peninsula

Residual Sugar ~ 2.50%

Alcohol at 12.60
Bottling

Total Acid at 13.30 g/1
Bottling
pH at bottling ~ 2.84

Oak usage None

Bottle Size 750 ml

2010
Unoaked Chardonnay
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Tasting Notes

Sandra Silfven, Detroit News, "This unwooded
Chardonnay, a new Chateau Chantal release,
from Michigan's most challenged vintage this
decade, is no heavyweight, but it's packed with
fun and charm. It's dry, with a nice punch of
sweet tropical fruit in the midpalate. It's clean as
a whistle. On the nose, it's lemon and lime,
Granny Smith apple, grapefruit and minerality.
It's refreshing from start to finish!"

Pairing Suggestions

Shellfish and seafood dishes with light butter
sauces, extra rich white mac & cheese dishes,
chicken and pork dishes

Suggested Retail Price
$14.00

Vintage Year
Very warm and lengthy growing season resulting
in rich varietal character.

Winemaking Methods

Stainless steel fermented and aged, composed of
fruit from 2 separate fermentations of estate
vineyard grapes

Chateau Chantal is a unique development that combines a winety, vineyards, bed and breakfast, residence, six ptivate
home sites, and winding roads, all of which combine to create a memorable expetience. The 65 acre site sits high atop
a ridge 12 miles north of Traverse City, Michigan on the beautiful and historic Old Mission Peninsula. Chateau
Chantal crafts many styles of wine, allowing the grape to dictate the style. The location’s unparalleled views and
outstanding staff play host to B&B activities, cooking classes, wine education opportunities, Tapas Tours, conferences
and meetings, small weddings, and friendly regional wine events.



