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2010 CHARDONNAY

WINE SUMMARY TECHNICAL DATA
Appellation: Lodi Alcohol: 13.1%
Aging: French Oak pH: 3.7
Release Date: May 2011 Acidity: .66

WINEMAKER’S TASTING NOTES

The grapes from this 2010 Chardonnay come from select vineyards within Lodi. The
aromas are complex with bright with fresh nectarine, mango and orange blossom. The
pallet is medium-bodied and surprisingly intense with lots of fruit. The balance of this
wine makes it a pleasure on its own or enjoy with a variety of foods.

WINEMAKER LARRY LEVIN

After completing his Enology degree at UC Davis, Larry spent seventeen years at Dry
Creek Vineyard. He has since covered the globe by making wine in New Zealand, Chile,
and Australia across all price points and styles. For the previous nine years Larry was
head of winemaking at lcon Estates where he oversaw the Franciscan, Mt. Veeder,
Robert Mondavi, and Quintessa brands.

ABOUT PAVILION CROSSING

Pavilion Crossing has been family owned and operated since

our founding. Our fruit comes from the finest growing

regions in California’s North Coast, which includes Napa

Valley and Sonoma. We believe that decades of Napa and

Sonoma winemaking experience allows us to create some of

’j . the best value wines from the area. Taste the value of
’M/Lﬁm,\__ Pavilion Crossing yourself and see if you agree.
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www.pavilionwinery.com



