GIUSEPPINA

CARNEROS
2007

Harvest Date: October 10

Brix at Harvest: 23.6

pH: 3.90

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

Alcohol volume: 14.5%

Cases Produced: 400

Release Date: September 2008
UPC: 899165001058
Composition: 100% Chardo

Vineyards

Our Los Carneros Vineyard experiences cooli

ideal growing environment for Chardonnay.

Fermentation and Aging
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