Edgefield

2009 Chardonnay
43% Washington / 57% Oregon

Release date:

Production:

Vineyards:

OREGON:

WASHINGTON:

Tasting Notes:

Food Pairing:

September 2011

990 cases

13.9% alcohol

3.55 pH

53TA

.19% residual sugar (DRY)

40% Rebecca’s Vineyard, Yoncalla, OR
17% Del Rio Vineyard, Gold Hill, OR
23% Huber Vineyard, White Salmon, WA
20% Hull Vineyard, Yakima, WA

Light-golden in color the 2009 Chardonnay is a lean and reserved
food-friendly wine, with ripe pear, a light hint of biscuit, slightly
oaky, apple blossom and melon aromas. With a slightly creamy
mouth-feel and balanced acidity the fruit flavors linger on through
the finish and end with a hint of vanilla.

Foods that best complement our ’09 Chardonnay are appetizers,
cream/olive oil/pesto based pasta dishes, seafood, grilled chicken
and pork, as well as dips and salads.



