. GRUET 2009 CHARDONNAY

Gruet first started producing Chardonnay in 1991 as a
house wine to be enjoyed during harvest and family
dinners. With growing interest in our tasting room,

our Chardonnay quickly became a staple alongside

our popular sparkling wines. Styled after the white
Burgundies of the Cote d'Or, this lovely Chardonnay will
improve with 3 to 5 years of cellaring due to the absence

of malolactic fermentation.

WINE MAKERS NOTES

This wine is a delicate lemon yellow. Highlighted by notes
of bright apple, lemon, and cream aromas, with mineral
and toasty oak accents. Complex and layered with round
mouth-filling flavors of rich pear, apple and honeysuckle

filling the palate. Vibrant citrus on a long finish.

TECHNICAL SPECIFICATIONS
100% CHARDONNAY
AGED 18 MONTHS IN FRENCH OAK
ALCOHOL: 13.3%
pH: 3.3
ACIDITY: 5.5 PPM
RESIDUAL SUGAR: .3%

FINING: STERILE PADS

8400 PAN AMERICAN FWY NE
ALBUQUERQUE, NM 87113
505.821.0055
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