
 
 
 
 
 

Mable Slate 
Chardoanny 

 
Varietal:  100% Chardonnay   

Alcohol %:  14.3 

pH: 3.52 g/l      Tartaric Acid:  5.4 g/l 

Dry Extract:  g/l      Altitude:  mts ASL 

Soil:  Low-Vigor, sandy soils   Age of Vines:   yrs 
 
Appellation: North Coast 
 
 
Tasting Notes: Aromas and flavors of apricot and vanilla oak Light use of 
French oak Lingering finish with  Balanced mouthfeel and a bright acidity.  This 
wine is an excellent choice to pair with every-thing from a heavy cream sauce to 
seared fish   This Mable Slate Chardonnay has numerous comments stating it is 
truly stylistic of a fine white Burgundy. An extreme compliment for this beautiful 
Chardonnay, delicious!  
 
Vinification: Cool fermentation.  Lightly oaked   
 
 

Food Pairing:  Spinach and artichoke, Shrimp Cocktail. 
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