
 

WINE PROFILE 

Composition:  100% Chardonnay 

Appellation:   

98% Russian River Valley 

2% Dry Creek Valley 

Aging:  8 months in French oak 

Acid/pH:  5.25 g/L / 3.6 pH 

Alcohol:  13.5% 

Production:  6050 cases 

Bottled:  April 2008 

 
LAKE  SONOMA WINERY ENCOURAGES  YOU TO 

CELEBRATE  RESPONSIBLY 

 

WWW.LAKESONOMAWINERY.COM 

340 HEALDSBURG AVE. 

HEALDSBURG, CA 95448    
 707-473-2999 

LAKE SONOMA WINERY 
2007 RUSSIAN RIVER CHARDONNAY 

 

 
 

Wine Descr ipt i on 

Aromas of honeysuckle, butterscotch and 

vanilla; ripe apple flavor with the subtle spice of 

cinnamon.  An elegant mid-palate and a 

creamy texture with balanced acid and soft 

tannins. 
 

Winemaker  Notes  

The grapes for this wine were whole cluster 

pressed, to preserve abundant fruit flavors.  

After a short settling period, the clear juice was 

racked to French oak barrels for fermentation.  

The wine was aged on the fermentation lees for 

five months with regular stirring to re-suspend 

the lees and make a rounder, more complex 

wine.   

 
 

Food Recom mendat ions  

This Chardonnay pairs readily with a variety of 

foods including fresh fruit, aged cheeses, green 

salads, lighter pasta, poultry, pork and seafood. 
  


