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Tasting Notes

Chardonnay 2008

Harvest Notes
A long, cool spring dictated that budburst was 2 weeks later 

than normal. July & August had normal warm temperatures; 

both months were very dry. Early August rain storms brought 

much needed moisture to the drying soils, but it also brought 

some hail damage. In 2008, across the board, veraison was 

delayed throughout the Okanagan, which meant a late harvest 

was anticipated. Aggressive fruit thinning was done, & shoots 

were removed in the canopy to ensure that optimum ripeness 

would be achieved. Late in veraison, leaf thinning was done on 

the Chardonnay to expose the berries to sunshine and develop 

the phenolics and tropical fruit flavours. The fall remained frost 

free well into November. Overall, fruit quality was delivered by 

the long fall which helped to develop intense fruit aromatics and 

structural acidity.

This classic Chardonnay has aromas of green apples, 
peaches, & a hint of cashew nuttiness. Nectarine, honey 
& pear flavours arrive on the palate. Mineral & citrus 
notes come through on the finish. 20% of the grapes 
were barrel aged, which adds a hint of toast & caramel 
while the stainless portion brings on solid fruit &
clean acidity.

Winemaking Notes
Our Chardonnay was fermented in stainless steel to dryness. 

Next, half the wine was put into new French Oak barrels for 6 

months with lees stirring to bring the nutty characters forward. 

The other half of the wine is racked off fermentation lees and 

kept cool. In August, the two portions of Chardonnay are 

combined bringing together the best of both worlds. The 

resulting wine is well-balanced & fruit forward with lovely hints 

of nuttiness.

Cellaring Notes
This is a reserve style Chardonnay that can develop for 5 years 

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

100% Chardonnay
Alcohol Level: 13.7%
Levels: pH 3.42  TA 5.3 g/l
Sugar: 2.7 g/l

CSPC 750083


