
 

 

2005 Lumière Chardonnay 

 

Native fermentation and sur lie aging gave our barrel-fermented chardonnay from Stillwater Creek Vineyard 

honeysuckle, lemon, pear and crème brulèe on the nose. Hazelnuts and nutmeg season a rich creamy citrus and 

peach midpalate leading to a long clean mineral finish. Aged in 50% new Dargaud et Jaegle Burgundy barrels for 

10 months.  Enjoy now or cellar for up to 10 years. 93 cases produced. 

 

Appellation:   Columbia Valley 

Harvest Date:   September 28, 2005 

Varietal Composition:  100% Chardonnay 

Barrel Aging:   10 months 

Oak Composition:  50% new French Dargaud et Jaegle Burgundy medium toast  

Alcohol:    13.9% 

PH:    3.45 

TA:    0.67 g/100ml 

Release Date:  August 12, 2006 


