
CALIFORNIA COLLECTION
WINEMAKER:  Craig MacLean

COMPOSITION:
100% Chardonnay

APPELLATION:90% Napa Valley ( 80% Rutherford, 10% Oak Knoll ), 10% Sonoma Coast

BARREL AGING:100% French Oak, 25% new. Sur lie for 12 months

WINEMAKER:
Craig MacLean

PRODUCTION:
1236 cases

SUGGESTED RETAIL PRICE: $23.00

HER MAJESTY
CHARDONNAY

2008 NAPA VALLEY

VINEYARD:

Chardonnay grapes grown in Rutherford attain ripeness relatively early

producing wines with ample fruit character and acidity. A small amount of 

Oak Knoll and Sonoma Coast wines were blended in to round out the palate.

AROMAS:

Peach, pear, melon, wet stone, integrated oak, mint.

TASTE:

Bright fruit and spice fl avors mingle together with excellent acid-balance.  

The mouthfeel is creamy and well structured creating a long pleasing fi nish.

WINEMAKING:

Hand-harvested / Whole Cluster pressed / 90% barrel fermented, 10% cold 

fermented in stainless steel / 100% malolactic fermentation / 10 months 

average in oak, sur lie aging


