HAYES VALLEY
CHARDONNAY

Vineyards: 100% Scheid Vineyards
Harvest Date: September 4-19, 2015
Average Brix at Harvest: 23.5

pH: 3.51

TA: 0.59

RS: 0.08 g/L

WINEMAKING e H A y E .S

Handpicked and hand-sorted : VALLEY
Whole-cluster pressed; settled in tank for 48 hours Glied i
Racked to stainless steel tank; fermented at 50 degrees F < Monterey County
Post fermentation: 20% racked to French Oak barrels,

20% malolactic fermentation

80% Aged in stainless steel tanks - filtered and bottled

AGING AND BLENDING
20% Aged for 4 months in 100% French Oak (35% New) - 80% stainless steel tanks
Blend: 100% Chardonnay

BOTTLING

Bottle Date: Dec. 18, 2015
Alcohol: 13.5%

Cases Produced: 1,040

TASTING NOTES

Color: Light straw

Aroma: Pineapple, apples and fresh baked bread. A hint of vanilla. A very light overall aroma of cedar.
Structure: Minimal tannins, medium-high acidity and very dry.

Flavors: Pineapple, green apple, lemon/lime. A hint of toasty oak and a slightly creamy mouthfeel.

Pairing: Chicken salad, Caesar Salad, roasted chicken with polenta, cheddar omelette.

FAMILY-OWNED o CERTIFIED SUSTAINABLE

www.hayesvalleywine.com




