DID YOU KNOW?

B O U N D ARY Unoaked Chardonnay is making a comeback.

-- The classic, unoaked Chardonnay style originated in the Chablis region of France
B R E A K S -- Cooler climate regions like the Finger Lakes can produce stunning examples
of this style of wine.
-- These wines are lighter and more refreshing than the more common
oaky style of Chardonnay.

2020 Unoaked Chardonnay

WHAT MAKES UNOAKED CHARDONNAY SPECIAL

-- Unoaked Chardonnay has a clean, fresh quality that pairs well with food.

-- To soften the acidity in the wine, we leave the wine on the yeast bodies after fermentation
is complete. This “lees contact” adds a creaminess to the wine.

-- The result is a bright wine with a rounded quality and no sharp edges.

2020 VINTAGE NOTES:

The 2020 vintage was very warm and dry. That meant fruit had a better chance to achieve
maximum ripeness and flavor on the vine until harvest.

TECHNICAL NOTES

Country: USA Fermentation: Stainless

Region: New York Alcohol: 13.5%

AVA: Finger Lakes Residual Sugar: 0.1%

Varietal: 100% Chardonnay Titratable Acidity: 7.1 g/l

Harvest Date: Oct. 1, 2020 pH: 3.49

Brix at Harvest: 23.0 Bottling Date: April, 2021
BOUNB{Q&E Winemaker: Chris Stamp Cases Produced: 400; SRP: $18.95

SELLING POINTS: UNOAKED CHARDONNAY

UNOAKED CHARDONNAY

As wine consumers re-discover the Chablis-style of unoaked Chardonnay, wines made in this style
in the cool climate of the Finger Lakes will become increasingly popular.
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