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Charcionnay

Bright yellow gold, the wine is a blend of
tropical fruit flavors from pineapple to
pear and peach.

Full bodied you can enjoy
chilled or on the rocks.

WINEMAKING

o

Crafted from premium Chardonnay
grapes sourced from select vineyards.
Fermented in stainless steel to preserve
fresh fruit aromas and vibrant flavors.
A portion of the blend is aged on

lees to enhance body and texture,
resulting in a smooth, fruit-forward
wine with a crisp finish.

TASTING NOTES

Aromas of tropical fruit, pineapple,
pear and peach with subtle citrus
and vanilla notes. On the palate,
this Chardonnay is full-bodied

and smooth with flavors of ripe
fruit, and a clean, well-balanced
finish. Delicious chilled or

served on the rocks.

SMOOTH & FRUIT

CHARDONNAY
— T

QUICK FACTS FOOD PAIRINGS TECHNICAL ANALYSIS
I WINE TYPE TROPICAL DISHES

w White Wine Pairs perfectly with Hawaiian Alcohol 13.5% by Vol.
chickerr, clofco:ut Th;imp, Residual Sugar Medium
or tropical fruit salads.

VARIETAL

@ 100% Chardonnay TA 0.55 g/100 mL

SEAFOOD H 3.30
— Great with grilled shrimp, B :

@G \ ALCOHOL
13.5% by Vol.

5 RESIDUAL SUGAR
Medium

TA
0.55 g/100 mL

pH
3.30

SERVING TEMP.
45-50°F (7-10°C)

AVAILABLE FORMATS
750 mL

Joseph Victori Wines .

DESX IR X & Wex

scallops, or buttery fish dishes.

POULTRY
Enjoy with roasted chicken,
turkey, or chicken alfredo.

CHEESES
Pairs well with brie, camembert,
havarti, or mild goat cheese.

LIGHT SALADS
Ideal with citrus vinaigrettes,
spinach, or Asian-inspired salads.

ENJOY ANYTIME
Perfect for casual sipping,
parties, or relaxing on the patio.

Bold. Smooth. Unapologetically Delicious.

TROPICAL & FRUITY
A blend of tropical fruit flavors

from pineapple to pear and peach
with bright, refreshing aromas.

FULL BODIED & SMOOTH
A full-bodied Chardonnay with
a rich, smooth texture and a
well-balanced, clean finish.

ENJOY CHILLED OR

ON THE ROCKS

Delicious chilled or served
over ice for an extra-refreshing
wine experience.




