
Chardonnay 

Vintage: 
2015 
 
Appellation:   
Mendocino County 
 
Varietal Composition:  
100% Chardonnay 
 
Harvest  Brix: 
24.3 
 
pH/TA: 
3.40/.50 

The 2015 Girasole chardonnay is a bright and lively 
take on the variety.  It is primarily fermented in          
stainless steel to preserve the pineapple and Granny 
Smith apple character of the fruit, but a small portion 
is fermented in older oak barrels, which adds subtle 
notes of vanilla and apple pie spice.  This wine’s         
balance and enticing fruit flavors make it an                      
extremely versatile food wine, pairing with roast pork 
and chicken, robust fall vegetables or seafood.   

Alcohol:  
14.0% 
 
UPC Code:  
8-18808-00201-6 
 
Bottled: 
August 2016 
 
Cases: 
2000 
 


