
October 17th, 2019 
Brix 24.5* 
pH 3.60 

TA 0.67% 

Chardonnay 100% 



Alc. 14.5% 
pH 3.60 

TA 0.62%

H A R V E S T  A N A L Y S I S B L E N DF I N I S H  A N A L Y S I S  

Accolades
Wine Enthusiast Magazine: 90 Points

2021 San Francisco Chronicle Wine

Competition: Silver Medal

2021 Houston Livestock Show and

Rodeo Wine Competition: Silver

Medal 

 

 

Taste  
The 2019 Brady Vineyard Chardonnay i s  r ich and
luxurious .  Br ight  gold in color  with aromas of  apple
and butterscotch.  Upon tas t ing,  f lavors  of  pear  and
caramel  are  accented by hints  of  vani l la .  A
pers i s tent  s i lky  f ini sh fo l lows.  Enjoy with
delectable  f rui t s ,  f i sh ,  fowl ,  mi ld cheeses ,  and
dishes  with r ich f lavorful  sauces .

Vineyard
This  Chardonnay i s  craf ted f rom hi-dens i ty
vert ica l ly  t re l l i sed v ines  grown in ca lcareous  c lay
soi l s  that  are  the  ar t i fact  of  tectonic  upl i f t ing of
ancient  seaf loor .  S i tuated in the  Adela ida  Distr ic t
of  Paso Robles  .  Just  far  enough inland f rom the
Paci f ic  Ocean to bui ld  heat  dai ly ,  but  c lose  enough
to enjoy the  night ly  cool ing of  mari t ime breezes .  Al l
these  e lements  together  resul t  in  r ich,  fu l ly  r ipened
grapes ,  idea l  for  producing r ich opulent
Chardonnay.

Winemaker's Notes
Harvest  gets  underway as  soon as  the  f rui t  has
reached ful l  matur i ty .  The berr ies  are  golden,
ac idi ty  has  subs ided,  and excess ive  sunburn has
been avoided.  The grapes  are  then whole  c luster
pressed to  smal l  s ta inless  tanks  and inoculated for
fermentat ion.  Using CX9,  a  yeast  s t ra in known to
br ing out  the  best  in  Burgundian whites .  After  15
days  of  fermentat ion the wine has  set t led.  We then
rack to  oak barre l s  to  complete  malolact ic
fermentat ion and mature  for  8  months .  
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