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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

100%
Chardonnay
22.5 Brix
3.25

9.8 g/1
8/25/05
281

Old Mission
Peninsula
2.0g/1
12.5%

8.80 g/1
3.41

None

750 ml

Chateau Chantal

15900 Rue de Vin

Traverse City, MI 49686
PHONE: 1.800.969.4009

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

2004

Chardonnay

Classic: Dry White

Tasting Notes

Bright fruit flavors, good acid with just a
hint of oak, and good bod).

Pairing Suggestions
Chicken, fish, pasta, fruit, mild cheddar

Medals
To be determined

Suggested Retail Price
12.99



