
Cases Produced: 970 on December 20, 2019

Alcohol 13.5%

Brix  22.8  |  pH 3.54  |  TA .53  |  RS 0.0%

Whole-cluster pressed, stainless steel fermented

Ours is not a buttery, oaky Chard. It sees no malolactic 
fermentation and no oak so you get a dry and bright palate 
that is fruit forward and built for food. The nose is fresh and 
bright with orchard fruit aromas and a touch of smoke and 
flint. Lush notes of ripe pear and apple blend with 
mouthwatering acidity to give backbone and verve.

2019 Blue Quail 
Chardonnay

*Potter Valley is a special place… sitting at 1100 feet where temperatures drop 40° each night, 
our grapes have a prolonged ripening period, which allows for a beautiful crisp acidity to develop.

Potter Valley, California. Mendocino County
Estate Grown  |  Family Owned  |  Organic
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The Farm & Office
16000 Powerhouse Rd.

Potter Valley, Ca 95469

(707) 743-1122

BlueQuail.com sales@mcfaddenfarm.com

McFadden’s Blue Quail Tasting Room 
13275 South Highway 101, No. 5

Hopland, Ca 95449 

(707) 744-8463


