
VINTAGE
2004

APPELLATION
Chalone

VARIETAL COMPOSITION
100% Mourvèdre

BARREL AGING
10 Months

25% New French Oak
10% New American Oak
65% Used French Oak

ALCOHOL
14.2%



www.Woodward-GraffWineFoundation.org

PO BOX 1753
SONOMA CA, 95476 

PHONE: 707-935-2100

A portion of the profits from the sale of this wine benefits the Woodward/Graff Wine
Foundation’s Richard H. Graff Scholarship Fund for wine, food and hospitality.

TASTING NOTES:

Made from 100% Mourvèdre grapes grown on the

Antle and Graff Vineyards on the Chalone bench in

Monterey County. This grape, rare in California,

comes from the warmer regions of the south of France

and is the primary grape in the wonderful wines of

the Bandol region of Provence. Aged 10 months in

French and American oak barrels, the wine is soft

with bright fruit character. This is a wine that is easy to

like and goes well with lamb, pizza and most cheeses.

 


