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2006 RUED VINEYARD
CHARDONNAY

“...combines spiced pear and tangerine-
lime notes in a way that gives it both
lusciousness and vibrancy, a kind of savory
leesiness that adds depth, and a touch of
bitter (in an appealing way) spice on the
end. It’s impressive Chardonnay, worth the

price.”

~ Ray Isle, Food & Wine Magazine
February 2009
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