BARREL OAK

2022 CHARDONNAY

Barrel Oak Winery - 100% Chardonnay - Unoaked

A VINTAGE WORTH REMEMBERING

2022 was a generous growing season, delivering strong yields and
clean, expressive fruit. A solid foundation fora Chardonnay built around
freshness and natural character.

THE VINEYARD

Barrel Oak sits at the heart of the Middleburg AVA, one of
Virginia's most unique winegrowing regions. The area's soil
composition, particularly its granite and gneiss foundation,
provides excellent drainage, backed with ideal elevation

TECHNICAL DATA

Vintage: 2022

Varietal: 100% Chardonnay ranges and consistent airflow, all key elements that contribute
to the exceptional terroir of Northern Fauquier and the greater

AVA: Middleburg AVA Middleburg AVA.

Harvest Date: September2,2022 THE CELLAR

8 tons of Chardonnay were harvested on September 2nd and

HETVOEEIEITS 22,5 fermented entirely in stainless steel at cold temperatures to

Harvest pH: 3.45 preserve fresh fruit character and deliver the light, crisp
mouthfeel that defines this style. By skipping malolactic
Tons Harvested: 8.0 fermentation, the natural malic acidity of the grape is retained

in full, keeping the wine bright and lively from first sip to last.
ABV:12%

Vessel: 100% Stainless Steel INTHE GLASS

Aromas of honeydew melon, apricot, lemon, and orange peel
openthe nose with freshness and ease. Light to medium-
Cases Produced: 540 bodied on the palate, with bright acidity and a clean, crisp
finish thatis as refreshing asitis approachable.

Malolactic Fermentation: None

Bottled: March 31, 2022
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AT THE TABLE

Light and bright, this Chardonnay is a natural match for
delicate, citrus-forward dishes. Lemon pepper halibutis a
perfect pairing, where the wine's freshness lifts the fish and its
acidity keeps every bite clean. Equally at home alongside
grilled shrimp, soft cheeses, ora simple spread of fresh fruit.
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