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

68% Michigan
Red Blend
32% Malbec

21.2° Brix

NA

NA

5/1/09

561

Michigan

30 g/1

Still Table Wine
(between 11.5-
13%)

6.5g/1

3.52

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

Semi-Dry

Tasting Notes

Whether your doctor recommended
a red wine, or if you just prefer a red
wine with a little sweetness, this
wine is for you! Fruity, semi-sweet

blend. Enjoy slightly chilled.

Pairing Suggestions

Enjoy slightly chilled with food off
of the grill (especially BBQ)!), pasta,
pizza, or all by itself.

Medals
Silver, 09 Taster’s Guild Intl.

Suggested Retail Price
11.49




