LOS CARNEROS
CHARDONNAY

AL 14.5% BY VOL

THE HISTORY

In no small part, our Los Carneros Chardonnay provided the foundation for Mi Suefio Winery
back in 1997. Born from Rolando’s curiosity and desire to craft a beautiful chardonnay that
captured the essence of California while respecting the nuances of old-world burgundies, today
our Los Carneros Chardonnay proudly occupies it’s rightful place as our flagship white wine.
Not only has it earned a loyal following from wine lovers around the country but we’ve had the
honor of it being showcased in some of the finest restaurants in the country as well as a White
House State dinner honoring President Vicente Fox of Mexico.

THE WINE

Viscosity. Depth. Complexity. Character. As the matriarch of our Burgundy program, the
2006 Los Carneros Chardonnay ushers in what we feel is our best chardonnay portfolio to date.
From a winemaking perspective the 2006 Los Carneros Chardonnay is a triple threat! Enticing
aromas, velvety texture & long persistent finish. It offers an alluring bouquet as well as a rich,
seductive mouth-feel with an abundance of citrus, honey vanilla cream and toasty oak. As in
prior vintages, it strikes a beautiful balance between a lush, silky texture & crisp, lively acidity
that leaves you yearning for another sip

VINEYARD WINEMAKING
Vineyard Manager  Herrera Vineyard Mgmt. Winemaker  Rolando Herrera
Appellation Los Carneros Variety 100% Chardonnay
Vineyard Mi Suefio Vineyard Fermentation 100% indigenous yeasts
Harvest Dates Sept. - Oct. 2006 Malolactic 100%, natural
Harvest Brix 24.6 Alcohol 14.5%
Yield 2.5 Ibs. of fruit Aging 11 months

per vine

Type of Oak 100% French / 40% new

CASES PRODUCED: 900 CASES
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