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P R E M I U M  W I N E S

���Established 1976—Columbia Valley—Washington State�
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Winemaking & Vintage...
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     Pairs well with gourmet cheeses 
(Brie, Saint Andres, Gruyere) and 
fresh fruits. 

� �������������������������������������������������������������
�������������������������������������������������������������������
� � � �
� � � � ��Dave Harvey, Winemaker  �

Tasting Notes From Our Winemaker...

• ALCOHOL :         12% 

• RESIDUAL SUGAR:   .04%  

• TOTAL ACIDITY:        0.635 G/100 ML

• PH:                          3.75 

Harvest Data...
HARVEST DATE:    9/20/09 

AVERAGE SUGAR:  22.9% BRIX

TOTAL ACIDITY:          .678G/100 ML 

PH:                         3.62 

Bottling Analysis...
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No lizards were harmed in the making of this wine. 



A Family Tradition Continues…
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���Established 1976—Columbia Valley—Washington State�

        

Long Tail Lizard Chardonnay
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