
	  

Winemaker’s	  Tasting	  Notes:	  No	  butter,	  no	  
vanilla,	  but	  maybe	  just	  a	  bit	  of	  cream…	  what	  
chardonnay	   tastes	   like	  when	   it	   lets	   its	   hair	  
down.	   Flinty	   with	   Golden	   apples,	   baked	  
pears,	   spice	   and	   fig	   on	   a	   refreshing	   frame,	  
sur	  lie	  aged	  for	  just	  9	  months.	  
	  
Food	   Pairing:	   	   Truffle	   Hill	   Chardonnay	   is	  
delicious	   with	   French	   country	   dishes.	   The	  
flavors	  in	  this	  wine	  make	  you	  wish	  for	  Paté	  
and	   a	   hunk	   of	   crusty	   Bread,	   some	   rich	  
creamy	   Cheese	   and	   perhaps	   a	   slice	   of	  
Farmstead	  Quiche.	   	  Try	  with	  Potted	  Salmon	  
Rillettes,	   Crab	   Cakes	   and	   a	   salad	   of	   Pears,	  
Walnuts	   and	   Oregon	   Rogue	   Creamery	   Blue	  
Cheese.	  
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