2001 RESERVE CHARDONNAY

TASTING NOTES:

Rich intense aromas of grapefruit,
citrus, vanilla, and a hint of oak. It

has a well-blanced mouth feel, rich
fruit flavors, and a long clean finish.

VINEYARDS: Sawtooth

FERMENTATION:

This estate wine was whole berry pressed, then barrel fermented and
aged for 9 months in new French oak barrels.

BLEND: 100% Chardonnay

CASES PRODUCED: 250

RELEASE DATE: January 2003

STATISTICS

Brix at Harvest: 23.8
ML: 100%

Alcohol: 13.9%
TA: .62

PH: 3.5

R.S.: <.1%

2001 CHARDONNAY

FOR MORE INFORMATION:

Ken McCabe
President-Sales-Marketing

600 University Street, Suite 2500
Seattle, WA 98101

Phone: 206-728-9063 ext. 209
Fax: 206-728-9327

e-mail: kenm@sawtoothwinery.com

Brad Pintler
Winemaker/General Manager
13750 Surrey Lane

Nampa, ID 83686

Phone: 208-467-1200

Fax: 208-468-7934

e-mail: bpintler@sawtoothwinery.com



