Grape Variety: 100% Chambourcin ESTATE GROWN

Appellation: Outer Costal P lain

. S hrvrzot—
Soil Type: Sandy Loam / WINERYS—

Trellising Sy stem: Scott Henry

Vine DenSity: 870 Vines/Acre CHAMBOURCIN 2008

From ibe beautiful pine forests of the

. 0,
Alcohol: 11.5% QLITER COASTAL PLALN

pH: 3.6
Residual Sugar: Dry

Serving Temperature: 64° F

ALC. 11.5% BY VOL

Production/Fermentation Technique & D escription:

Our Chambourcin displays arich ruby-red color echoing the deep colored fruit of this
vine. Thiswine isfermented at cool temperatures then aged in oak to round  out the strong
fruit flavors of this grape.Recommend ed with: Spaghett i Bolognese; Gr illed meat
including chicken. Also, check it out warmed and spiced in our Hot Mul led
Chambourcin. Have a sample and pick up a spice packet in our tasting room throughout
thefall and winter months.

Who we are:

Sharrott Winery is a family owned vineyard and winery located in the beautiful pine
forests of New Jersey. Our be lief isthat great wines start inthe vineyard in collaboration
with Mother Nature. We take great care to use sustainable practices in our winegrowing
to improve our | ittle piece of the wor Id.

Sharrott Winer y
370 S Egg Harbor Rd.
Blue Anchor NJ 08037

609-567-WINE

www.SharrottWiner y.com
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