
 
 

2022 LIMESTONE RIDGE CHARDONNAY 
 
THE APPELLATION:  
VQA Twenty Mile Bench 

 
THE HARVEST: 
September 14th, 2022 

 
THE VARIETAL PROFILE:  
100% Chardonnay 
 
THE NOTES: 
Made with the highest quality fruit from our Limestone Vine-
yard. This medium-bodied Chardonnay was barrel fermented 
using indigenous yeasts and aged 12 months in a mix of new 
and neutral French oak. The 2022 vintage produced a ripe and 
round wine. It possesses engaging aromas of pear, jasmin and 
apple Danish. On the palate, it is round and expressive, you will 
uncover flavours of pear, apple, pastry and sweet spices. The 
finish is long and balanced.  
 
THE PAIRINGS: 
This versatile Chardonnay pairs beautifully with seafood, fish, 
poultry or vegetarian fare. Enjoy it with grilled lobster or the 
Butternut Squash Cavatelli from the Redstone Restaurant! 
 
      
THE CELLARING: Drink now to 2025 
 
 

pH     3.30 

Total Acidity    5.55  

Residual Sugar   2 g/l 

Alcohol    13% 

Brix at Harvest   20.3 

Production    1,200 btls 


