HAHN

HAHN ESTATES 2008 MONTEREY CHARDONNAY

TECHNICAL DATA

APPELLATION
Monterey

VARIETAL COMPOSITION
100% Chardonnay

COOPERAGE
65% new French oak

TOTAL ACIDITY
0.62 grams/100ml

TOTAL PH 3.66
ALCOHOL 14.6%
RELEASE September 2009

BOTTLE SIZE 750 ml

HAHN ESTATES

SHIMMERING GOLD IN THE GLASS, THIS
lightly oaked Chardonnay fills the nose with aro-
mas of tropical fruit, butterscotch and vanilla.
Palate-pleasing flavors of peach, pear and pineap-
ple lead to nuances of honeysuckle and toast. A
luscious mouthfeel is balanced by food-friendly
acidity, leading to a crisp, clean finish.

This refreshing Chardonnay complements
a range of appetizers and entrees. Serve with a
simple platter of mixed cheeses, nuts and fruits,
or with a starter course of Dungeness crab salad
with mixed greens, lemon vinaigrette and a citrus
salsa. For a main course, try pan-seared scallops

and butter beans.
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