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2010 UNOAKED CHARDONNAY

Acidity: 6.3 g/l
Alcohol: 12%

HERON HILL

Sugar: 0.05%

pH: 3.36

Harvest Notes: 21.8° Brix

Harvest Date: September 16-28, 2010
Bottling Date: September 13, 2011
Release Date: November 18, 2011
Appellation: Finger Lakes

. Fermentation: Stainless Steel
ALC312% BY,VOLE

_m Winemakers Notes: Drink now until 2014

WINE CHARACTERISTICS

The Classic Unoaked Chardonnay starts with a bright citrus and grapefruit freshness that leaves your
mouth watering for a second sip. A very refreshing wine with slight tropical fruit notes featuring a striking
likeness to fresh cut mango. The vibrant acidity of the Unoaked Chardonnay leaves a very fresh taste on the
palate that pairs well with a variety of different foods from Asian inspired dishes to a feast of freshly caught
trout from Keuka Lake.

FOOD PAIRINGS

This simply delicious wine makes it a lively pour for everything from a serious occasion, featuring raw
seafood to a casual cook out with grilled chicken alongside fruit salsa.



