Paris VALLEY RoaAD
CHARDONNAY
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ArpELLATION: California

WiNEMAKING: Grapes are selected from estate vineyards in California and
our Chalk Knoll Vineyards ranch in San Ardo within the San Lucas AVA
in southern Monterey county just north of Paso Robles, California. The
cool coastal climate ensures high quality fruit that ripens slowly, developing
delicate but rich flavors yielding intensely aromatic wines. Stainless
fermented Chardonnay and American oak barrel aged Chardonnay is
blended with white Rhone varietals to create a refreshing yet sophisticated

and well balanced wine.

TastinG NoTEs: Aromas of little white flowers, wet stone, citrus and green
apple are complimented with flavors of ripe honeydew melon and white

peach.

TrecuNicaL NoOTES:
Malolactic Fermentation - 30% pH-3.39
Total Acidity - .58g Residual Sugar - .08

BoTTLED: September 23, 2015




