CHARDONNAY 2012 by Alpha Omega
e —

VARIETAL: 100% Chardonnay

FERMENTATION: 50% ML, and 50% fermented in oak

AGING: 9 months, 50% in French oak (30% new oak) and 50% in stainless steel
VINEYARDS: Kelly Road and Oak Knoll Vineyards

CASE PRODUCTION: 900 cases

WINEMAKER NOTES: 1I is the culmination of the two worlds, the Alpha and the Omega, the Old World
and the New World. Winemakers, Jean Hoefliger and Michel Rolland worked to create a wine that is not only
opulent, fruit forward and generous, but also has the backbone of European acidity and elegance. A reflection

of both worlds, II is a wine that is built to be approachable, both in taste and price, and consumed early.



