Technical Data

Blend (if any)

Sugar at Harvest
pH at Harvest:
Total Acid at
Harvest
Bottling Date
Cases Produced
Appellation
Residual Sugar
Alcohol at

Bottling
Total Acid at
Bottling

pH at bottling

Oak usage

Bottle Size

52% Cabernet

Franc 44%

Metlot 4% Pinot

Noir
25.00

3.60

7.30

4/1/2009

287.00

Old Mission

Peninsula

.75%

13.30

6.23

3.63

750ml

Chateau Chantal
15900 Rue de Vin

Traverse City, MI 49686
PHONE: 1.800.969.4009

EMAIL: wine@chateauchantal.com
WEB: www.chateauchantal.com

2007 Trio

Dry

Tasting Notes

A rich blend of Cabernet Franc, and
Mertlot that is given length and
finesse from Pinot Noir. This full
bodied red has well rounded fruit
and firm tannins.

Pairing Suggestions

Steaks, lamb, and game dishes are
excellent choices, but it can also go
solo.

Medals

Silver, 09 Taster’s Guild
International Wine Competition
Bronze, 09 Pacific Rim International
Wine Competition

Suggested Retail Price
19.99




