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Enticing aromas of fresh pears, honey-Enticing aromas of fresh pears, honey-
suckle and green apple are abundant insuckle and green apple are abundant in
our first release of oak-free Californiaour first release of oak-free California
Chardonnay. Aromas of fresh lemon addChardonnay. Aromas of fresh lemon add
to the crisp fruitiness of this wine. Enjoy to the crisp fruitiness of this wine. Enjoy 
the full-bodied rich flavors of poachedthe full-bodied rich flavors of poached
pears, apricots and crisp green apples pears, apricots and crisp green apples 
intertwined with a hint of lemon. intertwined with a hint of lemon. 
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C A L I F O R N I AC A L I F O R N I A

C H A R D O N N A YC H A R D O N N A Y

The new Round Hill. Always fresh, always flavorful.The new Round Hill. Always fresh, always flavorful.

2007 looks to be a stunning vintage. The 2007 looks to be a stunning vintage. The 
season began with some very cold days season began with some very cold days 
and no precipitation. The dry season con-and no precipitation. The dry season con-
tinued until just before the start of spring tinued until just before the start of spring 
when temperatures were unusually warm when temperatures were unusually warm 
resulting in an early bud break. Lack of rain-resulting in an early bud break. Lack of rain-
fall halted the canopy production early in the fall halted the canopy production early in the 
season allowing vineyard crews the opportu-season allowing vineyard crews the opportu-

 nity to do some thinning on the vines. The  nity to do some thinning on the vines. The 
    summer continued to be on the mild side    summer continued to be on the mild side
     with very few days topping the 100° mark.      with very few days topping the 100° mark. 
       There was a brief heat spike that started       There was a brief heat spike that started
        over Labor Day weekend adding just        over Labor Day weekend adding just
         enough boost to the sugar develop-         enough boost to the sugar develop-
         ment that growers were looking for in          ment that growers were looking for in 
         the white varietals. While the clusters          the white varietals. While the clusters 
         looked to be a bit smaller this year, the          looked to be a bit smaller this year, the 
         quality seems to be outstanding.         quality seems to be outstanding.
 

Sustainably farmed and family managed.Sustainably farmed and family managed.

Our 2007 oak-free Chardonnay is anOur 2007 oak-free Chardonnay is an
excellent choice to pair alongside excellent choice to pair alongside 
grilled swordfish with tomatillio salsa,grilled swordfish with tomatillio salsa,
fettucine Alfredo with free-range fettucine Alfredo with free-range 
chicken or roast pork loin with anchicken or roast pork loin with an
apple butter sauce. Serve this wineapple butter sauce. Serve this wine
by itself or with your favorite meal. by itself or with your favorite meal. 
Remember there is no right or Remember there is no right or 
wrong - it’s what you enjoy! wrong - it’s what you enjoy! 

100% Chardonnay100% Chardonnay

January 2008January 2008

Select vineyards throughout CaliforniaSelect vineyards throughout California

0.60 / 3.600.60 / 3.60

13.2%13.2%
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