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2009 INGLE VINEYARD CHARDONNAY UNOAKED

Acidity: 8.0 g/1
HERON HILL Alcohol: 12%

Sugar: 0.4%

pH: 3.08

Harvest: 21.5° Brix

Harvest Date: October 22, 2009
Bottling Date: April 7, 2011
Release Date: August 31, 2011

SRR 2 ' L ; Vineyard Notes: Ingle Vineyard, west side of
] “l \ ‘ ‘; ‘} ‘I \. f’ ; Z i '1 Canandaigua Lake “Carl & Vern’s Block”
CHARDONNAY UNOAKED Appellation: Finger Lakes

d,?& W Fermentation: Stainless Steel
20009

PN E R S ARDS Variety: 100% Chardonnay

ALC 12% BY VOL Winemakers Notes: Drink now until 2015

WINE CHARACTERISTICS
Sustainably farmed, grapes were selected from the Ingle Vineyard plots named “Carl & Vern’s Blocks”. These

plots are cooler and have a mineral laden, rocky soil. Pure and firmly structured with aromas of crushed granite,
lemongrass, citrus and green apple. It has balance and finesse finishing with lingering essences of fresh fruit.

FOOD PAIRINGS

A natural with seafood including raw oysters, clams, shrimp cocktail and white fish because of the robust citrus
character. The acidity in the wine can also stand against horseradish cheese.

AWARDS

87 Points - Wine Enthusiast



