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a portrait of fine wine

SUGAR

0.45 grams /100 ml
DRYNESS CODE
0

TA.

0.7 g/100 litre

pH

3.6

ALCOHOL
13.0%

CSPC

364323

UPC
0-58976-24005-0
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VI NEY ARTDS

INIM ALIHM

CHARDONNAY

YQA OKANAGAN VALLEY 1

Y OKANAGAN VALLEY VQA

CHARDONNAY 1999

Our 1999 Chardonnay is pale straw in colour with an
elegant flavour of papaya and a slightly buttery taste.
The use of oak adds complexity to the crisp flavours
and aromas of ripe apple and pear. Well-balanced

between fruit and acidity, this wine has an attractive WINEMAKERNOTES
long finish. Excellent fruit from the Southern Okanagan Valley is the

starting point for our 1999 Chardonnay, it then underwent
partial malolactic fermentation, giving it a rich mouthfeel and
full body. Aged sur lie in French oak for 8 months, this classic
Chardonnay has an excellent balance between fruit and oak,
a silky texture and nice, rounded flavours.

FOOD SUGGESTIONS
Smoked salmon!

ARTIST SERIES
Dedicated to the marriage of BC art and wine, this distinctive series
combines the talents of one of BC's foremost winemakers, Howard
Soon, with those of renowned BC artist, Robb Dunfield. A physically
challenged artist, Robb Dunfield paints by mouth to create the dramatic
BC landscapes proudly depicted on the labels of this collection of VQA
wines.
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