BEST VALUE

VINUM CALIFORNIA
2012 CHARDONNAY

Blenheim apricot backed with tropical guava,
mango and pineapple. The palate is rich with
ripe Fuji apple, Bartlett pear and cinnamon. C ]L LL A RS

The mid-palate, rich yet balanced with CALIFORNIA

creamy vanilla and light caramel flavors. The
wine finishes with baked apple and mango C HARD o NNAY
puree and a silky texture with ample acidity
to carry it forward making it the perfect
Chardonnay with food.

The vineyard is in the very cool climate of
Santa Lucia Highlands in Monterey County.
The wine is made in small batches and
picked at optimal ripeness. It was fermented
on French oak, Sur Lies aged and has under-
gone partial malo-lactic to achieve a softer,
richer and creamier mid-palate and finish.

SANTA LUCIA HIGHLANDS

This Chardonnay pairs well with pan seared VARIETAL COMPOSITION: 100% Chardonnay

wild King Salmon with a light béarnaise APPELLATION: Santa Lucia Highlands

sauce served with sautéed Blue Lake beans, AGING: barrel fermented 35% in new French Oak
crispy wild rice with seaweed, dusted with 65% in neutral French Oak

black sesame seeds. aged sur lies for 6 months

PRODUCTION: 8,500 cases

Vinum Cellars is a small California Winery well known for producing wines of the highest quality.
The grapes are selected from premium coastal and cool climate growing areas within California.
The wines are made by hand in small batches to allow the varietal character of each wine to express itself.
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