
Vintage: 2022

Appellation: Lake Erie

Residual Sugar: 0.1%

Alcohol: 12%

Varieties: Chardonnay (100%)

Winemaking/Ferment notes: Our Unwooded Chardonnay 
shows true varietal characteristics, with intense fruit 
flavors backed up with racy acid, giving it life and zest. 
The wine displays clean, floral, and fruit aromas. On the 
palate, there is purity of fruit, featuring green melon and 
white peach with hints of blossom. The wine is bottled 
early without oak aging. 

Cellaring potential: Best consumed young

pH: 3.35

TA: 6.1 g/L

Vineyards: Various

Harvest Dates: 9/29/22

Food pairing(s): Pierogi; Tortellini with sage cream sauce; 
Potato and ricotta gnocchi with broccoli; Salt crusted 
snapper with fennel

Dietary Notes: Vegan, Gluten Free

Unwooded Chardonnay
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