
 

 

 

 

 

 

 

 

 

 

2009 Naked Chardonnay 
 

 
 "Naked" refers to the simple beauty of this Chardonnay. Retaining the varietal characteristics of the  

Chardonnay grape was achieved by fermentation in stainless steel tanks at cool temperature with no  

oak barrel aging.  

. 

 

 

 
                  Vineyards:                 100% Homestead 

 

Primary 

                  Fermentation:          Conducted in stainless steel tanks at 55˚F  

 

Secondary 

                  Fermentation            No malolactic fermentation  

 

Bottled:  October 2010 

 

Alcohol:   13.8 % 

  

Titratable Acidity:   6.5g /L 

 

pH:    3.58 


