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2013 INGLE VINEYARD CHARDONNAY UNOAKED

Acidity: 6.2 g¢/L

HERON HILL Alcohol: 12.5%

Residual sugar: .73%

pH: 3.40

Harvest Date: October 17-18, 2013
Bottling Date: October 3, 2014

Release Date: October 18, 2014

Vineyard Notes: Ingle Vineyard, west side of
Canandaigua Lake (Eric’s block).
Appellation: Finger Lakes
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CHARDONNAY UNOAKED Fermentation: Stainless Steel

;2714 Z/_Arwl Variety: 100% Chardonnay

F1INGER LAKES
ALG 12% BY VDL

WINE CHARACTERISTICS

Fresh aromas immediately come through such as citrus, yellow peach, star fruit, with floral notes in the
background. The grapes were selected from “Eric’s block” at Ingle Vineyard where the vineyards have been
sustainably farmed for decades. This plot has a mineral laden, rocky soil. The palate is pleasantly big and round
with flavors of cantaloupe and green apple.

FOOD PAIRINGS

This bright unoaked Chardonnay coats the palate and perfectly complements baked Tilapia en Papillote, an Asian
stir-fry with fresh ginger, lemon chicken, or raw shellfish. For a cheese pairing, try with a mild Manchego.

AWARDS
87 points ~ Wine Enthusiast
90 points, GOLD ~ Winemaker Challenge International Wine Competition
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