
2008 Unoaked Chardonnay 
 

Dry 
Technical Data 
 Blend (if any) 100% 

Chardonnay 

Sugar at Harvest 22 

pH at Harvest: 3.28 

Total Acid at 
Harvest 

10.2 

Bottling Date 6/11/2009 

Cases Produced 1443 

Appellation Old Mission 
Peninsula 

Residual Sugar 1.5% 

Alcohol at 
Bottling 

12.5% 

Total Acid at 
Bottling 

7.95 

pH at bottling 3.28 

Oak usage None 

Bottle Size 750ml 

Tasting Notes 
An un-oaked fresh Chardonnay with 
bright tropical flavors of  pineapple  
and lemon with apricot overtones 
and mouth filling richness. 
 
Pairing Suggestions 
Grilled seafood, light cream sauces, 
chicken, pork, mild cheeses 
 
 

Suggested Retail Price 
 

$12.99 
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