Paoletti Estates Winery

2007 Chardonnay Saralee’s Vineyard, Russian River
Vineyard:

The grapes were sourced from the Saralee’s Vineyard located in the Russian River region of Sonoma.  The Dijon and Robert Young clones were blended together to produce this wine. 
Winemaking and Cellar Practices:
The whole berry clusters were handpicked, sorted and gently pressed in the early morning to preserve their freshness.  Following the immediate pressing, the juice was barrel-fermented for 10 months in 100% new French Oak. Upon the completion of fermentation, the wine was racked and clarified by bentonite fining.
Characteristics:

This Chardonnay’s bouquet is very nuanced with citrus aromas, minerality, and accented with lightly toasted oak. Entry in the mouth is soft, delicate, and broadens into an elegant display of citrus flavors and crème fraiche on the mid-palate. It offers a medium-to-long finish, accentuated by balanced acidity. In short, very Burgundian!

     Harvest Date:

October 23, 2007


   Harvest Sugar:

24.2 Brix
                       pH:

3.54


      Total Acidity:

.58/100ml

                Alcohol:

14.1%


              Oak Age:

10 months

Case Production:

180 Cases

       Bottling Date:

September 4, 2008
