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CHARDONNAY

PRIVATE RESERVE

VINTAGE: 2019
APPELLATION/VINEYARD: Texas
BLEND: 100% Chardonnay
ALCOHOL: 13.5%

PROFILE ACIDITY

DRY SEMI-SWEET DESSERT LOW HIGH
BODY

LIGHT BOLD

TASTING NOTES

BUTTER - MELON - APRICOT PAIRS WITH:
Messina Hof Private Reserve Chardonnay is a full-bodied wine d g
with buttery aromas complemented with flavors of melon and | ==
apricot. This wine pairs perfectly with hearty fish and seafood | g
courses, veal, poultry dishes, and butter sauces.

WINEMAKER’S NOTES
SERVE SLIGHTLY CHILLED AT 50°F

Chardonnay grapes for our Private Reserve undergo malolactic
fermentation before aging in a medium balanced French oak,
creating an exceptional wine.
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Messina Hof
CHARDONNAY _ AWARDS
PRIVATE RESERVE
—2019— Silver Medal
HIGH EE:}}) 2019 Lone Star International Wine Competition (International Competition)

-

Texas Class Champion - Silver Medal
2017 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

Gold Medal
2014 Grapefest People’s Choice Wine Tasting Classic

Top of Class - Silver Medal
2010 San Antonio Stock Show & Rodeo International Wine Competition

Gold Medal
2012 Grapefest People’s Choice Wine Tasting Classic
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