
Celani Family vineyards
Chardonnay 

2008

The 2008 Celani Chardonnay is sur lees barrel fermented in 60% new French 
oak barrels for 11 months. To retain as much of the Chardonnays natural 
acidity, the wines were not allowed to undergo malolactic fermentation. In 
the glass, are a complexing array aromas of pineapple, pear, almonds, creamy 
minerals, and gun smoke. On the palate, the wine is crisp with tropical 
flavors, citrus and apricot. The rich, full flavors are held in balance and are 
complemented by the well-structured acid that extend through to a crisp 

finish. Enjoy the 2008 Celani Chardonnay over the next 3 years.


