Norman Hardie Winery — 2021 County Chardonnay (381715)

Price: $59.20
Alcohol: 11.5%
Residual Sugar: less than 2g/L
Total Acidity: 5.4g/L
Free SO2: 13mg/L
Total SO2: 42mg/L
Retail Price: $59.20
VQA Prince Edward County

Cellar Notes:

This vintage was very reminiscent of 2019. A long, cool summer
where we harvested our Chardonnays into mid-October.
Fermentation started in horizontal tanks with natural yeasts and
no SO2. Transferred to large 500L French oak barrels (very light
toast) — 30% new, 30% second fill and the rest 3rd and 4th fill.
Remained in barrel on the fine lees for 18 months. Racked with
any remaining fresh lees added to the tank for a further 5 months
of aging. Racked and bottled unfiltered with very low levels of
SO2.
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Tasting Notes:

The 2019 vintage was a wine that was beautifully elegant with the
emphasis on incredible minerality. The grapes achieved phenolic

ripeness with very low sugars resulting in an elegant 11.5% alcohol. The minerality in

this wine is so high its a reminder of drinking water right from the edge of a rock face.

Stunning with any shellfish/seafood. Think amazing Chabilis.
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