
Prints on 8.5” x 11” paper.  
Trim to 2.5” x 5.75” with fold at top for taping to shelf display. 

 
 
 
 
 
 
 
 
 

 
 
 
 

91 Points! 
 

There’s a lot of oak on this Chard, 
sourced from multiple vineyards, and 
the barrel influences currently  
dominate, with vanilla, butterscotch and 
caramel flavors many people confuse 
with the taste of Chardonnay itself. In 
this case, the underlying pineapple, 
pear and green apple fruit is ample 
enough to support all that weight. 
  

- Steve Heimoff 
August 2009 
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