2008 Unoaked Chardonnay I)h
Columbia Gorge v
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So this is what pure Chardonnay tastes likel! Lovely nose shows green apple, melon and pear fruit
with a deep bouquet. Dry bright, fresh and crisp on entry with apple/pear/citrus flavors followed by
a hint of herbs and toast (from aging sur lies). VWonderful acid structure. Crisp enough for raw oysters
with sauce mignonette, but with enough body to support grilled pancetta-wrapped prawns.

Winemaker

Origin

Harvest
Fermentation

Bottling
Alcohol

Total Acidity
pH at bottling
Residual Sugar
Production

Date released

Rich Cushman

Columbia Gorge AVA

40% Phelps Creek Estate Vineyard
39% Celilo Vineyard

12% Jewett Creek Vineyard

5% Allegre

5% Underwood Mountain

October 19 to November [, 2008

Whole cluster pressed

Fermented in stainless steel tanks and barrels

41% of Celilo and Jewett went through malolactic fermentation
On lees with stirring as needed for 6 months

May 28,2009
139 %

6.7 g/l

343

0.28%

520 cases
June 1,2009

2008

Phelps Ureck
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CoLUMBIA GORGE

CHARDONNAY

UNOAKED

Phelps Creek Vineyards 1850 Country Club Rd, Hood River; Oregon

541 386 2607

- www.phelpscreekvineyards.com




