
Chardonnay
This Chardonnay is light, clean and crisp with aromas reminiscent of apples and a hint of vanilla from
aging seven months in American oak barrels.  The Chardonnay grapes are custom grown for us in
Washington.  Unlike most Chardonnays, ours is cold fermented in stainless steel tanks to retain a lot
of fruit.  It is then aged in American oak barrels and the result is a very well balanced wine.  

Enjoy chilled with shrimp, trout, white meat or sauces.

Grape: 100% Chardonnay custom-grown in Washington state

Production Method: 100% malolactic fermentation.  Stainless steel fermented at 55º F 

Aging: seven months in American oak

Sweetness: dry

Alcohol: 13%

Serving Temperature: 50º - 58º

Ageability: 2-3 years

Awards:

Chardonnay 2002
Recommended-Beverage Testing Institute 2004, Chicago, IL

Chardonnay 2001
Recommended- Beverage Testing Institute 2003, Chicago, IL

Chardonnay 2000
Recommended-Beverage Testing Institute 2002, Chicago, IL

Cedar Creek Winery is located in the historic Cedar Creek Settlement in downtown Cedarburg,
Wisconsin. The limestone building was built in the 1850's on the banks of the Cedar Creek and
the stone wine cellars are an ideal location for barrel aging Cedar Creek wines. Cedar Creek
Winery is open daily to visitors for tours or tastings. Visit us at www.cedarcreekwinery.com.

N70 W6340 Bridge Rd, Cedarburg, WI 53012


