
LILLIAS CHARDONNAY 2022 
APPELLATION    ALCOHOL    BRIX AT HARVEST 

Niagara Escarpment   13.0%     20.1 

VARIETAL/CLONE   TOTAL ACIDITY   RESIDUAL SUGAR 

Chardonnay (76 & 95)   5.4 g/L     6.0 g/L 

       RETAIL PRICE   CASES PRODUCED 

       $26      300  

 

WINEMAKING 
100% tank fermented with select yeast. 100% malolactic 
fermentation. 6 months lees contact with regular stirring. 

TASTING NOTES 
This light, crisp Chardonnay is packed with mouth-watering 
tropical notes of golden apple, pear and peach. A long, sus-

tained finish with well balanced acidity. Lillias makes the 
perfect patio sipper.  

FACTS & SPECS 
Fruit sourced from both our Home Farm Vineyard and  

Butlers’ Grant 


