
 2007 

Chardonnay  
Vineyard:  

Sawtooth Vineyard 

AVA:  

Snake River Valley  

Fermentation:  

This Chardonnay was fermented and aged for 
6 months in small oak barrels and also       
partially fermented in stainless steel.   

Blend:  

100% Chardonnay 

Cases Produced:  

1,265 

Release Date:  

May 1, 2009 

Statistics:  

Alcohol: 13.9% 

TA: .69 

PH: 3.61 

The Sawtooth Chardonnay is very delicate with 

apple, pineapple, and hints of flint. This vintage 

does not disappoint; the aromas are rich and 

fruity leading into exploding fruit in the mouth 

with crisp acidity and a clean finish.  

This wine goes great with salmon, chicken       

and pasta dishes. Itôs a nice fruit forward wine 

that can also stand on its own. 

 

For More information: Contact Ken McCabe / President / Sales / Marketing 

1910 Fairview Ave E. Suite 500ðSeattle, WA 98102 Phone: 206-453-0293 

Email: kenm@sawtoothywinery.comð www.sawtoothwinery.com  


