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2009 South Clos Chardonnay VQA Prince Edward County
  

Release Date
August 24th, 2011

Primary Fermentation
Indigenous yeast

February 2010

Appellation

2009

Hand-harvested October 15th, 2009
Yield

Duration in Barrel
16 months

New Oak

Alcohol

Chardonnay

Prince Edward County

25%

June 28th, 2011

12.5 %
Production

141 cases

0.96 tons / acre

Secondary Fermentation

Tasting Notes
A barrel selection from our south vineyard site, this 2009 chardonnay has a 
firm, fresh center with a softer brush of oak. The nose is forward with a mix 
of white fruit and dried pear. In the mouth - the characteristic mineral and 
a warm lemony bite. Buttered toast, sweet spice and a whisper of tarragon. 
Tightly structured with an extended finish. Drinking now but should be 
cellared for up to 5 years for full development.

Varietal

BottlingHarvest

Vintage

$39.95  750 mL


