
VINTAGE
2005

APPELLATION
Chalone

VARIETAL COMPOSITION
100% Viognier

BARREL AGING
9 Months

10% New French Oak
90% Used French Oak

ALCOHOL
14.4%



TASTING NOTES:

Made from 100% Viognier grapes made famous

from their Rhône Valley heritage in France. The

grapes are grown on the Chalone and Antle

Vineyards originally planted by Dick Graff on the

Chalone bench in Monterey County. 

A long ripening season results in a rich and opu-

lent wine. Aromas of apricots and tangerines combine

with sweet vanilla from extended aging in French oak

barrels. A perfect wine with quiche, pasta or grilled

fish. Excellent with Chinese or Thai cuisine.

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.

 


