
2014 Beverly’s Chardonnay

Varietal Composition Final Chemistry
100% Chardonnay TA: 6.0 g/L    pH: 3.42

Alcohol: 14.3%
Residual Sugar: 0.2% 

Appellation Bottled
Coombsville September 17th, 2015

Cellaring Released
12 months in 15% new French 

oak
March 21st, 2016

Production
400 cases

Sensory Profile
A rich and lush Chardonnay with wisps 
of baked apple, melon and citrus notes.  
It is restrained on the palate exhibiting 
its concentration and texture in a long,       
focused package.  This wine will continue 
to develop in the bottle over the next few 
years.


