2009 Unoaked Chardonnay

Grape Variety: 100% Chardonnay I
Appellation: Outer Costal P lain — f;a&ﬁ
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Production Area : Sharrott Winery, 4 WIiNERY 2
Window NJ

Soil Type: Sandy Loam
CHARDONNAY 2008

Trellising Sy stem: VSP UNOAKED
Fram the heantiful pine foreats of the
Alcohol: 12.4% LT ER COASTAL PEAEN

pH: 3.75
Residual Sugar: Dry
Serving Temperature: 45° F

Awards: Best Chardon nay Finger Lakes
International W ine Competi tion
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ALC. 13.0% BY YOL

Production/Fermentation Technique & D escription:
Our Chardonnay was fermented and aged in stainless steel at low temperatures to
maintain the natural fruity characteristics of the grape and acr isp clean flavor.

Who we are:

Sharrott Winery is a family owned vineyard and winery located in the beautiful pine
forests of New Jersey. Our belief is that great wines start in the vineyard in
collaboration with Mother Nature. We take great care to use sustainable practices in our
winegrow ing 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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