EastEnd Select Chardonnay
EE——1 Vintage: 2005
A R RN 8Vl North Fork of Long Island

PELLEGRINI

23005 Main Road-Cutchogue, NY 11935
phone: 631.734.4111/ fax: 631.734.4159
wine@pellegrinivineyards.com
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Winemaker's Notes:

Case Production: 1296 A glorious year for chardonnay gave us this

Aging: 5 months, French oak pleasant white wine. Intense showing fruit aromas of pear
Fermentation: 70% steel / 30% barrel with citrus peel flavors. The wine has a delicate palate and
Alcohol: 12.9% by volume : is backed by a soft finish of oak. An immediately pleasing
TA: 0.675g/100ml wine, this is one of the best EastEnd Select Chardonnays we
pH: 3.387 have produced.

Unfiltered y — FER S e ol

Blend: 100% Chardonnay {ine ' Cellar Age: 1-2 years

Vintage Rating: average Food Pairings: light cheeses, mild seafood
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