LEYTT COAST
2019 TRUFFLE HILL CHARDONNAY

This estate grown Chardonnay is a blend of
- clones from our property, fermented and aged
—— wm puncheon barrels to create a balanced and
refreshing Chardonnay.
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ANALYSIS

Appellation Van Duzer Corridor

Brix at Harvest ~ 20.9
Willamette Valley

Total Acidity 7.01g/!

Blend 100% Chardonnay
H 3.52
Clone 76, 95, 96, 108, Musque p
Alcohol 13%
Fermentation ~ 100% French Oak
Production 1950 cases
Aging 20% New French Oak
80% Neutral Oak Retail Price $24
Time Aged 9 Months
Planted: 2005 Estate Map B Truffle Hill Vineyards
Acreage: 13.78 acres I8 Other Vineyards
20158 ESTATE Elevation: 404 feet B Ecological Areas
) [ Water
Truffle HiLL Varietal: 76, 95, 96, 108, Musque
T
U e ey, OREGON Truffle Hill is one of the most unique places on the

Left Coast Estate. Home to 3 acres of European
Black Truffle-inoculated hazelnut trees. These
grapes contribute lively fruit and balanced acidity
characteristics to our single vineyard Truffle Hill
Chardonnay.
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