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CHARDONNAY

AGGIE NETWORK"™

VINTAGE: 2021
APPELLATION/VINEYARD: Texas
BLEND: 100% Chardonnay
ALCOHOL: 13.5%

PROFILE ACIDITY
DRY SEMI-SWEET DESSERT LOW HIGH
BODY
LIGHT BOLD
TASTING NOTES PAIRS WITH:
PIE CRUST - HONEYDEW MELON . STARFRUIT
This wine is smooth, French oaked Chardonnay that features d_

wonderful aromas of pie crust and creme bralée. It is served only P~
slightly chilled because the warmer temperature releases exciting
flavors of honeydew melon and starfruit giving this wine an extra
spark that matches the Aggie spirit.

WINEMAKER’S NOTES
SERVE AT 50°F
oo Messina Hof is the original Aggie-owned winery. The Association
of Former Students™ is proud to partner with Messina Hof to
# carefully select a limited offering of great Texas wines for the

Aggie Network™ to enjoy.
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