
2010
Chardonel
Barrel-Fermented

Over 35 Varieties  of 
Wines, Infusions, Ports, 

and Brandies.

TASTING NOTES
Barrel fermentation of white wine is a traditional 
method that allows the wine greater richness while still 
maintaining fresh fruit flavors. This wine balances it’s 
lush creamy, nutty oak flavors with bright citrus notes. 
Great with salmon or roasted chicken.

TECHNICAL DATA
COMPOSITION: 
100% Chardonel

HARVEST DATE: 9.1.10
HARVEST BRIX: 24.8
COOPERAGE: 
100% New French Oak
Fermentation and Sur lees aging 6 months

ALCOHOL: 13.9%
PH 3.38
TA .682
RS 0%

PRODUCTION: 148 Cases

Orchard, Winery & Vineyards

19816 Huber Road      
Borden, IN  47106

www.huberwinery.com
812.923.9463 

“Family Owned and Farmed Since 1843”

Huber’s
Orchard, Winery & Vineyards


