GIUSEPPINA

CARNEROS
20060

Harvest Date: October 11

Brix at Harvest: 23.6

pH: 3.90

Titratable Acidity: .68g/100ml
Residual Sugar by weight: .50%

Alcohol volume: 13.5%

Cases Produced: 600

Release Date: June, 2007

UPC: 098652 370114
Composition: 100% Chardonnay
Vineyards

Our Los Carneros vineyard experiences cooling wind from the Pacific
Ocean and fog cover during many mornings. With this, the grapes hang
longer, ripen fully and develop big apple and pear characteristics. Grapes
from our Sonoma Coast vineyard contributed a small portion for the
blend. This vineyard also experiences the cooling effects of the Pacific
fog, sometimes until noon, for most of the growing season, which is an

ideal growing environment for Chardonnay.

Fermentation and Aging

The handpicked Chardonnay went directly to the de-stemmer. Grapes
were then pumped to our tank press where the juice was gently
extracted, then pumped to a settling tank and cooled to 55 degrees F

and racked (decanted) to the fermenting tank. The racked juice had very
low solids. A pure wine yeast was added and the fermentation was held
at 55 degrees to maintain the fresh fruit character. When fermentation
was completed, malolactic fermentation was introduced to soften the
wine and create buttery flavors. The wine was chilled to 28 degrees F and
filtered for bottling. Gentle barrel aging for six months contributes to the

luscious toasty vanilla oak nuances and complements the nice long finish.

Winemaker’s Comments

Rich and fruity, our Jacuzzi Chardonnay is quite unlike the popular crisp
and leaner versions from Italy. Luscious apple and pear flavors with a toasty,
vanilla-oak finishimakes, this wine an exquisite accompaniment to chicken

3 T
with a tarragon cream sauce, Dungeness crab, gg Wlece ofjgf'uyére.
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24724 Arnold Drive, Sonoma, CA 95476 www.jacuzziwines.com



2004 SANGIOVESE, SONOMA COAST
Gold — Sonoma County Harvest Fair, 2006
Gold —“Label Design,” Taster’s Guild Wine Competition, 2006
Silver — North of the Gate Wine Competition, 2006
Silver —Taster’s Guild Wine Competition, 2006
Bronze — Los Angeles County Fair, 2006
Critics Award — Critics Challenge Wine Competition, 2006

2002 SANGIOVESE, SONOMA COAST
Gold — Sonoma County Harvest Fair, 2003
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