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Artist Series ‘Limited Edition’
Chardonnay 2007

VQA NIAGARA PENINSULA

“At Hillebrand we believe in wine, and all things captivating. Fine wine,
fine art, fine food. Artist Series is the marriage of incredible wine and
beautiful, original Ontario art. What a tasteful way to support the arts.”

WINE MAKING
» Harvested from a select group of premium Chardonnay
growers.
= 70% barrel fermented in a mix of French and American oak
and aged for 8 months with lees stirring.
= 30% fermented and aged in stainless steel with lees stirring.
= No malolactic fermentation

WINE ANALYSIS
= Sugar Code: (0) Dry, 2.4 g/l

= Alcohol: 13%

= Total Acidity: 6.2 g/l

= PID#: 1055983

= UPCH#: 048162 01247 9

= Price: $16.95(+bottle deposit)

FLAVOUR PROFILE
= Pale lemon colour with a bouquet of ripe apple, toasty notes
and clove.
= A medium-bodied, soft, creamy wine with flavours of apple
and spicy toasty oak.
= A touch of acidity refreshes the finish with flavours of spicy
green apple.

SERVING SUGGESTIONS

= Serve lightly chilled at 12 to 14°C.

= Serve with grilled chicken and aioli on focaccia, barbecued turkey on a
Kaiser bun with a simple stuffing, cedar plank salmon, turkey or
chicken pot pies, and pasta with a cream sauce.

= Drink now to 2010.

Special Label Feature: Big Sugar Il — Daniel Van Klei, 2007. Daniel
Van Klei grew up in British Columbia, graduated from Simon Fraser

University in visual art and now lives in Ontario. Big Sugar I, a sugar maple tree,
was created to represent the diversity of Canadian culture. Van Klei uses
familiar subjects combined with abstract elements. He believes “one mark on a
canvas determines where the next one will go.”
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