
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

  

 
 
 
 
 
 

 
 

 
 

The Appellation 
The Central Coast Region of California represents a 
cool growing area with a variety of soil types. 
Moderated by the Pacific Ocean, the Central Coast 
area yields wines with an intensity of flavor and 
crispness not found in some of the more inland 
regions. Although the region is large geographically 
and, therefore, exhibits a variety of microclimates, all 
of the growing areas within the appellation have 
relatively cool nighttime temperatures that help to 
keep grape acids intact. 
 

Winemaker’s Notes 
Containing an ideal balance between minerals and 
tropical fruit, this lusciously rich chardonnay is 
nothing short of opulent.  Apricots, mangos and honey 
intermingle with earthy minerals to create what some 
might call heaven.  Kissed with a touch of oak for the 
rich mouthfeel, this wine still retains the delicate fruit 
forward aromatics. 
 
Suggested Retail: $15.00 
 

Composition   100% Chardonnay    
 
Appellation    Central Coast 
 
Vineyard Sources   Chardonnay 
  60%  EOS Winery. Paso Robles 
  42.1% San Ysidro Vyd, Santa Clara 
   
Harvest Dates    October 30, 2007 

Harvest Sugar  27.1 Brix 

Total Acid in Wine  7.2 g/L 

Residual Sugar  g per/100 ml 

Alcohol      14.6%   

Wine pH     3.84 

Malo‐lactic    Complete 

Barrel/Tank aging  aged in French and American oak  

Bottle Date  August 25, 2008 

Cases Produced  2050 cases 
 
 

2007 Chardonnay, Central Coast 

Technical Stats 

BARGETTO WINERY 
3535 North Main Street 

Soquel, CA 95073 

Office 831.475.2258 
Fax 831.475.2664 

www.bargetto.com 
customerservice@bargetto.com

Established 1933 in the Santa Cruz Mountains 


