HERON HILL

WINERY

O

2013 INGLE VINEYARD CHARDONNAY

e e Aciditys 5.7 /L
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Residual Sugar: .3%
pH: 3.28
Bottling Date: January 26, 2015
Release Date: May 1, 2015
Vineyard Notes: Ingle Vineyard, west side of
Canandaigua Lake “Vern’s Block”
WERRE A, 7 £ - Appellation: Finger Lakes
: ‘1 \ 1 H" 1 "’l ]'1. : 1 e Aging: 12 months in French oak, European oak,
CHARDONNAY and Hungarian oak barrels.
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WINE CHARACTERISTICS
Grapes are hand picked and whole bunch pressed to keep the integrity of the fruit and accentuate the
terroir of Ingle Vineyard. Fermentation is started in steel then transferred to oak to finish, no malolactic
fermentation. Understated oak notes in the nose, with vanilla, coconut, and peach aromas.
Mild oak tannins in the mouth give way to fruity and floral flavours of peach and green apple,
with a soft, buttery finish.

FOOD PAIRINGS
Try this wine alongside grilled cedar-plank salmon with a rosemary sprig, or grilled pork tenderloin served
with fruit chutney. It would also complement roasted chicken and a rich, creamy mushroom sauce.
For a cheese pairing, try with Gruyeére or a hard nutty cheese.



