SIONEHEDGE

VINEYARDS LOCATED AT THE NORTHERN END OF MONTEREY COUNTY HAVE
THE BEST MICROCLIMATE AND SOIL FOR GROWING CHARDONNAY. COOL
NIGHTS, FOLLOWED BY FOGGY MORNINGS AND THEN HIGH TEMPERATURES
DURING THE DAY PROVIDE IDEAL GROWING CONDITIONS. THIS REGION PRO-
DUCES ALREADY HAS SOME OF THE BEST CHARDONNAY PRODUCED IN CALI-
FORNIA.

THIS WINE IS THE RESULT OF THE MARRIAGE OF 2 LOTS, (50-50) ONE OF
WHICH HAS COMPLETED MALOLACTIC FERMENTATION AND ONE WHICH HAS
NOT. MALOLACTIC FERMENTATION BRINGS THE WHOLENESS AND BUTTERY
CHARACTER, AND THE NON-MALOLACTIC BRINGS OUT BRIGHT FRUIT AND
STRUCTURE.

THE RESULT IS A SUPREME BALANCE THAT COULD KEEP THE MOST SNOBBISH
WINE DRINKER HAPPY.

STATISTICS:
Varietals:

Chardonnay 100%
Alcohol 13.9%
Cooperage 5 Months in
French Oak
AR O T Harvest Date: October 15,
e 2007
TA 0.68 g/100ml
pH 3.40
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