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2008 Citation Oregon Chardonnay - W3

After producing successful experimental lots of Chardonnay for several vintages, we have again crafted a wine worthy of the Citation label.  This exceptional Chardonnay offers a complex combination of aromas, including ripe apple, drawn butter and poached pears.  Though rich and mouth-filling, the wine’s well-balanced acidity suggests a pairing with shellfish or spicy Thai.  Food-friendly and flexible, the wine’s generous, lingering finish keeps it suitable for solitary sipping.

In 2008, following a long spring and late-June flowering, favorable growing conditions persisted state-wide through the summer and into the fall. High in the hills above the Walla Walla Valley in eastern Oregon, enough clusters to produce just a few barrels of Chardonnay ripened beautifully and were picked on the 1st of October.   After barrel-fermentation, the wine aged in French oak for 12 months and then we perfected the blend with a touch of wine from the cooler climate Willamette Valley, the third “W” in W3… Walla Walla and Willamette.


Wine Analysis
PH: 3.58
TA: 6.51
Alcohol 13.9%
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