
   

2014
Chardonnay Reserve

The 2014 Chardonnay Reserve is an example of  our first-class wines from the 
Wertsch Family Vineyard in the Four Mile Creek appellation. 

• W I N E • 

• V I N T A G E •  
The 2014 vintage was a difficult year as conditions went from one extreme to the 
next. Spring temperatures were consistently below normal. May saw a return to 

normal temperatures.  The rains began in June and stayed through July as 
temperatures increased and conditions in Niagara became hot and wet. At Harvest in 

October, the climate became much drier. Despite these challenges, the grapes 
optimum fruity flavors, higher acidity and relatively low brix (sugar) promoted very 

pronounced cold climate fruit.  
  

Varietal composition: Flavor descriptors: Wine analysis:

100% Chardonnay 
Brix 21.4
Yannick Wertsch - Winemaker

Very light aromas of  orchard 
fruit, vanilla and hazelnut. This 
full bodied white hints of  pear, 
pineapple and citrus. Enjoy 
with a spicy parmesan shrimp 
pasta or a hearty turkey dinner. 
Enjoy today or cellar until 
2018.  $21.95

Total acid: 6.0 g/L 
Final pH: 3.44 
Residual sugar: 6.3 g/L  
Alcohol: 13.5% by volume



  

• W I N E M A K I N G • 
The fresh pressed juice went straight into barrel for fermentation. This wine 
undergoes spontaneous fermentation to enhance citrus and pear notes. This 

method was followed by malolactic fermentation in French oak for 12 months. 
Hand-stirring or bâtonnage was performed once a month for a rounder texture 
and to improve volume and length. Aged in French oak and finished in stainless 

steel tanks. The 2014 Chardonnay was bottled early July 2015.   

• VINEYARD •  
Generally, the soil of  the Four Mile Creek sub-appellation of  the Niagara 

Peninsula is made up of  red limestone shale with high silt and clay content. This 
rich clay loam covers the majority of  the appellation and tends to retain a high 
water content well into late spring. This high water holding capacity, which at 

times can be challenging, also ensures that the vines have a constant supply of  
moisture during the drier weather typical for July and August. The Wertsch 

Vineyard is unique because it sits in a sandier region of  the appellation. The soil 
is mostly sandy loam that is free draining with high limestone composition 

which results in clean disease-free fruit at harvest.  Our Chardonnay Reserve lot 
makes up 2% of  our total 43-acre farm. The Chardonnay Reserve was harvest 

on time in mid-October 2014.  

Cases produced: 156  
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