NC DE BLANC

RENDITION #3
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Barrel fermented in 64%
58%2021 “new French oak barrels. Alcohol:
42%2020| This Chardonnay spent 13.56%

99.5% Chardonna 9months on lees, Total Acids:
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o . integrating ample aromas
0.5% PlnotGrlsl of %quasﬁ blogsom ome |5.3g/L

69% Horse Heaven creme brulee with savory  Malic Acid:
Hills, mineral undertones. A bold 1.5g/L
18% Rattlesnake| and heavy body is layere
Hills within complexity on the Acetic Acid:
% Wahluke Slope, palate; showcasingthe  0.3g/L
. intersection between
100% Columbia’ powerful barrel nuances 5"':
Valley " and the freshness of 47
bubbles. Finshed with a |CO2-
quince reserve Pinot Gris 3555
the Rendition #3 is sure to

cellar
Tirage Bottled: Riddled: Dosage:
21 gr(;mlgez_'ast 14 mgxlr;lgl%s?’Lees 1051 9[23
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WINEENTHUSIAST  94pts - Editors Choice

CELEBRATE OFTEN

WITH WASHINGTON SPARKLING WINE

2880 LEE RD SUITE B, PROSSER, WA 99350 | 509.502.8576 | INFO@TIRRIDDIS.COM | WWW.TIRRIDDIS.COM



