
                              

The Appellation 
The Central Coast Region of California represents a cool 
growing area with a variety of microclimates and soil 
types. Moderated by the Pacific Ocean, the Central Coast 
yields wines with an intensity of flavor and crispness not 
found in warmer winegrowing regions. Although the 
region is large geographically, all of the growing areas 
within the appellation have relatively cool nighttime 
temperatures that help maintain good grape acidity. 
 

Winemaker’s Notes 
The Central Coast Chardonnay is light straw in color.  The 
nose is filled with bright citrus and stone fruit notes. On the 
palate the minerality of a cool climate Chardonnay is the 
first thing you notice, while the peach characters carry the 
wine through the finish. The wine is nicely balanced with 
just a kiss of oak. This wine is a sipper and will go 
splendidly on your deck.  Enjoy with some lighter shell fish 
dishes and pasta. 
 
Suggested Retail: $15.00 
 

Varietal Composition  96% Chardonnay 
    4% other white 
  
Appellation  Central Coast 

Vineyard Sources Scheid Vineyard, Monterey 
 Edna Valley, Central Coast 
 Regan Vineyards, SCM 
  
Harvest Dates  September 3 – 30, 2009 

Harvest Sugar 24 Brix 

Wine Total Acid 5.77 g/L 

Residual Sugar Dry 

Alcohol   13.8%  

Wine pH   3.44 pH 
Malo‐lactic  Partial 

Barrel/Tank aging 3,000 gal. French Oak upright 
for 12 months 

Bottle Date January 17th, 2011 

Cases Produced 1989 cases 

 

2009 Chardonnay, Central Coast 

Technical Stats 

BARGETTO WINERY 
3535 North Main Street 

Soquel, CA 95073 

Office 831.475.2258 
Fax 831.475.2664 

www.bargetto.com 
customerservice@bargetto.com

Established 1933 in the Santa Cruz Mountains 


