2008 Andrew Peacock Chardonnay, Dry Creek,

Sonoma County

ALC. 14.1% BY VOL.

This Dry Creek Chardonnay marks our first ever white. Our winemaker and team of tasters typically focus on rich reds
so when our winemaker found this well protected Chardonnay we were skeptical until it brought us to our knees with it’s
haunting balance of fruit, cream and brightness. We don’t do whites very often so if we do, you better hold on tight!

2007 Chardonnay
Dry Creek Valley — SONOMA
Alcohol — 13.9%

-DESCRIPTION-

This 2008 vintage begins with tropical fruit aromas such as melon, Asian pear, and white peach. On the palate, the wine
exudes rich Chardonnay flavors. Layers of nutmeg, baked apple, and almond flavors fill the mouth with more exotic
characters of tangerine, apricot, and floral elements. This deftly balanced Chardonnay matches ripe fruit flavors and

seamless acidity with good structure and a sense of purity and finesse on the finish but with a healthy load of buttered
popcorn and créme brulee.



