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2012 INGLE VINEYARD CHARDONNAY UNOAKED

Acidity: 7.0 g¢/L

HERON HILL Alcohol: 12%

Residual Sugar: 1.34

pH: 3.02

Harvest Date: September 19, 2012

Bottling Date: October 2, 2013

Release Date: October 30, 2013

Vineyard Notes: Ingle Vineyard, west side of

Canandaigua Lake
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CHARDONNAY UNOAKED Fermentation: Stainless Steel
E_ﬁ_z.ﬂ'— Z/_Arwl Variety: 100% Chardonnay
21012 . ,
PINGER LAKES Winemaker’s Notes: 540 cases produced
ALG 12% BY VOL

Appellation: Finger Lakes

WINE CHARACTERISTICS

Immediately the bouquet is lush with fresh aromas of mint, grapefruit, and pineapple. The grapes were selected
form the sustainably farmed Ingle Vineyard plot named “Carl’s Block.” This plot is cooler and has a mineral
laden, rocky soil. At first the mouthfeel is big and round with flavors of candied citrus peel and honeydew, then
the acidity balances the wine leading to a long, crisp finish.

FOOD PAIRINGS

With a medium-light body, this bright unoaked Chardonnay would pair perfectly with a grilled tuna steak, grilled
tilapia with fruit accompaniments, or roasted chicken with fennel.



