BIANCO DI SEI
SORELLE

CHARDONNAY
SONOMA COUNTY
2006

Harvest Date: September 26 — October 11
Brix at Harvest: 24.3

pH: 3.64

Titratable Acidity: .67g/100ml

Residual Sugar by Weight: 72%
Alcohol Volume: 14.5%
Release Date: February, 2007

UPC:

Vineyards
We sourced grapes for this exquis

apple and pear characteristics. A small lot of grapes
Valley in the warmest Sonoma County appellation w
the cool grown fruit.

Fermentation and Aging _
The Chardonnay was handpicked, de-stemmed al

tank press where the juice is gently extracted. ]

fermentation was held at 55 degrees to ma

The wine was chilled to 28 degrees F then

Winemaker Conhs_’_: y AN >
Pears and grapefruits are the domina avorful and

y dium—bodied Chardonnay. Because of its nice bright acidit y apg fresh
fruit, grilled i smpl

hicken would certainly compliment the

24724 Arnold Drive, Sonoma, CA 95476 www.jacuzziwines.com




