
GRAPES:  
100% Chardonnay 

APPELLATION: 
Russian River Valley

HARVEST:  
September 22 –  
October 16, 2006

FERMENTATION:  
100% barrel fermentation  
& 50% malolactic fermentation

BARREL AGING:  
Aged sur lies 9 months 
in French oak

ALCOHOL: 13.5%

TOTAL ACIDITY: 0.57

pH: 3.50

RESIDUAL SUGAR: Dry

NEW 
RELEASE!

The 2006 vintage delivers a ton of Chardonnay 
at a great price. Get it while it’s here, because it 
won’t last long!

2006 
CHARDONNAY

Russian River Valley

A DELICIOUS SUMMER SIPPER
Featuring…

   100% Russian River Valley fruit

   100% French oak aged, 65% new

   Partial whole cluster pressing

   100% barrel fermentation/50% malolactic fermentation

2005  Vintage

   88 POINTS - Wine Spectator 
“Complex, with well-centered apple, pear and melon fruit and light 
 cedary oak, ending with a pure, fruity aftertaste.  Drink now.”

THE RECESSION BUSTER!


