
VINTAGE : 2005 will be remembered for its long,
coolgrowingseason.Theyearbeganwithheavy
rains,andthenaspellof80-degreeweatherinear-
ly March triggered budbreak. The generally cool
summerallowedthegrapestoripensmoothlyand
completely,withoutanymajorheatspikestocon-
fusethem.Mildewwasnotaproblemforusasin
somecoolyearsduetoourBiodynamic®farming
practices.

VINEYARD :Thegrapesfor thiswineweregrown
organicallyandmostweregrownBiodynamically
atourcoolAmericanCanyonandCarnerosvine-
yardsthatrestinthesoutherntipofNapaValley,
notfarfromSanPabloBay,whichspills intoSan
Francisco Bay. The coolness allows the grapes to
developcomplexflavorswhilemaintainingapleas-
ingnaturalaciditythatisimpossibletoachievein
warmerareas.Weareestategrown,meaningwe
controleverythingfromthevineyardtothebottle;
this is essential to achieve the Grgich Hills hall-
markofquality,consistencyandlongevity.

THE WINE : Since 1977 we have crafted a food-
friendly Chardonnay with crispness and acidity
tobalancethewine’sconcentratedfruit.Wedonot
allow theChardonnay toundergomalolactic fer-
mentationinordertopreservethebeautifulacidity
andintensefruit thatweworkedsohardtopro-
duce in the vineyard. This elegant Chardonnay
haslusciousaromasofbakedpear,lycheenutsand
wildhoneywitha fullandrichmouthfeelanda
longfinish.Thebrightacidityandbalanceofoak
andbodymakeittheperfectpartnerwithgrilled
orroastedseafood,chickenandpork.
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WINEMAKER’SNOTES

Alcohol.............14.3%byvolume
Fermentation...indigenousyeast
Harvestdate....Sept.21-Oct.5,2005
Sugar................24.4˚Brix
Bottlingdate....August2006
Releasedate.....August2007
Totalacid........6.3g/L
pH....................3.37
Timeinoak.....Fermentedandaged
 10months
Typeofoak......Frenchoak:
 60%neutralbarrels
 30%new
 10%900galloncasks
Production.......30,609cases(12/750ml.)

 2,054cases(12/375ml.)

 150cases(6/1.5L)


