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UNOAKED CHARDONNAY

DRY CUVEE

VINTAGE: 2021

APPELLATION/VINEYARD: Texas High Plains, Lahey Vineyards, and Buena Serta Vineyards
BLEND: 80% Chardonnay, 15% Viognier, 5% Pinot Blanc

ALCOHOL: 12.9%

PROFILE ACIDITY

DRY SEMI-SWEET DESSERT LOW HIGH
BODY

LIGHT BOLD

TASTING NOTES
PINEAPPLE - LEMON - CITRUS BLOSSOM PAIRS WITH:

Unoaked Chardonnay is an aromatic light body wine with hints d g
of fresh tropical fruits like pineapple with a splash of lemon. Its | ==

crisp, clean finish makes this whtie wine pair nicely with lobster, | e

shrimp, or chicken.

WINEMAKER’S NOTES
SERVE CHILLED AT 45°F

Messina Hof Unoaked Chardonnay is a winemaking twist on the
age-old Chardonnay grape varietal. This wine is stainless steel
aged and continues its life cycle in the cellar without undergoing

COoLD MALOLATIC
FERMENTED FERMENTATION

#

UNOAKED oak aging.

Messina Hof

CHARDONNAY
2021 —

TEXAS HIGH PLAINS AWARDS

Bronze Medal

2017 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo
Best Texas Wine

2016 Texas Monthly (Summer Edition)

Texas Class Champion - Silver Medal

2011 Rodeo Uncorked! International Wine Competition by Houston Livestock Show & Rodeo

WWW.MESSINAHOF.COM



