
VINEYARD SOURCE: 100% RANCHO LAS 
HERMANAS VINEYARD (FORMERLY 
ASHLEY’S VINEYARD) IN THE STA. RITA 
HILLS 
 

COMPOSITION:  100% CHARDONNAY 
 

BARREL AGING:   10 MONTHS IN 37% 
NEW FRENCH OAK & 25% IN ONE YEAR OLD 
FRENCH OAK BARRELS 
 

COOPERAGE:  SIRUGUE, DE MERCUREY, 
ERMITAGE, FRANCOIS FRERES, 
BERTHOMIEU, SEGUIN MOREAU & BOUTES 

COMMENTS: 

This Chardonnay displays beautifully with its light 

straw color sharing aromas of pear, white peach, 

honey, apple and vanilla combining with a touch of 

oak and baking spices.  Flavors of refreshing citrus, 

lemon cream, pear, green apple and pastry crust 

complement vanilla and baking spices on the palate. 

Enjoy with Poached Salmon, Meyer Lemon Risotto 

or Chicken Cordon Bleu. 

2010 Vintage 

91 points – James Suckling 

90 points – Wine Enthusiast 

Named in Top 100 Wines of 2011 – SF Chronicle 

2009 Vintage 

92 points – Robert Parker’s Wine Advocate 

92 points – Tasting Panel/Anthony Dias Blue 

2008 Vintage 

95 points (Editor’s Choice) – Wine Enthusiast 

93 points – Robert Parker’s Wine Advocate 

2007 Vintage 

93 points – Wine Enthusiast  

 

HARVEST DATE: SEPTEMBER 22ND – OCTOBER 28TH 
 

 

BRIX:  23.5 – 24.4 
 

 

ALCOHOL:  14.1% ALCOHOL BY VOLUME 
 

 

P.H.:  3.37 
 

 

T.A.:  .672G/100ML 
 

 

PRODUCTION:  2344 CASES 

 

2010 ASHLEY’S CHARDONNAY 

STA. RITA HILLS 

 


