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Tasting Notes

Chardonnay 2010

Harvest Notes
Spring 2010 started off 5 weeks later than the past 10 year 

average. Temperatures remained cooler than normal & there 

was higher than average amounts of rainfall. The summer was 

erratic with widely varying temperatures. Early September was 

very cool; however, the last half of September & the first half of 

October were very warm with sunshine & summer-like tempera-

tures.  Because of the conditions throughout the 2010 growing 

season, we were aggressive in crop thinning & shoot removal to 

open the canopy. This, in combination with leaf removal to 

expose the fruit, allowed us to fully ripen the crop. The large 

cost of achieving the desired concentration & ripeness in our 

fruit was reflected in the size of the harvest: we reduced our 

2010 harvest from 210 tons to just over 80 tons. Ouch! Fruit 

ripening was characterized by fantastic aromatics & colour, with 

excellent acid balance & moderate sugar levels.

Light golden straw in colour with a big peachy nose.  Aromas of 

tropical fruits & citrus. The first sip brings flavours of lively green 

apples & sun-ripened grapefruit. 17% of the 2010 Chardonnay 

was aged in French oak barriques adding hints of vanilla & 

richness in the mid palate. Clean acidity & graceful structure 

allow a host of flavours to develop in the glass.  Spoil yourself & 

pair it with the Vanilla Pod Restaurant’s lobster bisque.

Winemaking Notes
First, our Chardonnay was fermented in stainless steel. Next, 

17% of the wine was put into new French Oak barrels for 3 

months with weekly lees stirring. The rest of the wine was 

racked off the fermentation lees and kept cool. Malolactic 

fermentation was discouraged. In March, the two portions of 

Chardonnay were combined bringing together the best of both 

worlds. The resulting wine is well-balanced & fruit forward with 

a richness in the mid palate that is followed up with lovely hints 

of vanilla.

Cellaring Notes
This is a fresh & lively style of Chardonnay that will develop for 

up to 4 years. Hold or drink now, the choice is up to you.

100% Chardonnay
Alcohol Level: 14.2%
Levels: pH 3.51 TA 6.6 g/l
Sugar: 4.1 g/l
Harvest date: Oct 9 - Oct 22 2010

CSPC +173161


