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                              Chardonnay 2004
     Leslie and Bud Piper grew the grapes for this wine in their Frenchman Hill Vineyard on the Royal Slope.  This vineyard is on the southern slope just beyond the crest of the Frenchman Hills.  It overlooks the Saddle Mountains and Mount Rainier rises in the distance.

     The Chardonnay from this site ripens late which provides for a long hang time before reaching maturity.  The fruit for this wine was picked at 24.5% sugar with high acidity.

     The resulting juice was settled and racked into tanks for fermentation.  Upon completion of primary fermentation malolactic fermentation took place.  The wine was aged on the lees until September 2006 when it was bottled.  This wine finished dry.

     This wine is rich and full-bodied yet balanced by good acidity.  The use of neutral fermenting vessels ensured that this is a fruit forward wine with notes of tropical fruit and apricots on the nose.  It will improve with age but makes an excellent drinking wine now.  Serve as a before dinner wine or with pasta, poultry and lighter foods.
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