
 
 

 A SONOMA COUNTY WINERY 
 
 
 
2007 Chardonnay 
Sonoma Coast 
 
This wine shows focused pear and citrus flavors that fold together nicely. 
This light touch of oak adds elegance to this very appealing Chardonnay. 
 
Vinification 
The wine (90%) was fermented in temperature controlled stainless steel 
tanks, and was not inoculated for malolactic fermentation. Just 10% of the 
Chardonnay was barrel fermented, and 25% of the wine was barrel aged. 
 
 

 
 
 
• VARIETAL COMPOSITION: 100% 

CHARDONNAY 
• HARVEST DATES: SEPTEMBER 4-

19TH, 2007 
• BOTTLING DATE: JUNE 24, ‘08 
• BARRELS: AMERICAN OAK  75% 
                                 FRENCH OAK 20% 
                                 HUNGARIAN OAK 5% 
• TOTAL CASES MADE: 1473 
• ALCOHOL: 14.6% 
• RESIDUAL SUGAR: 

0.04G/100ML 
• TOTAL ACID: .590G/100ML 
• PH: 3.64 

 

 

Vineyard Location 
The wine is a blend of Chardonnays from vineyards along the Russian River 
Valley: Saralee Kunde, Hopkins River Ranch, and the Airport Vineyard. 
 

Vintage Conditions 
The 2007 growing season started early, as the rains let up by mid March. A dry 
spring was followed by a warm and dry summer. The crop was lighter than 
normal, and conditions were made even more challenging by rains that started 
by late September. However, the quality of the Chardonnay was first rate, and 
some delicious Chardonnays have been made. 
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