
 

Name of Wine: Chardonnay Los Carneros  
Producer: Robledo Family Winery 
Region: Sonoma County, California 
Vintage: 2008 
Grape Varieties: 100% Chardonnay 
                                                                        
Grape Source: 
Vineyards: Rancho Maria Vineyard  
Soil: Mixed loam and gravel. 
 

Vinification: 
Harvest: Hand harvested in small crates to avoid breakage and early oxidation. 
Maceration/Fermentation: Extended maceration, fermentation and 10 months ageing in 
French oak barrels. 887 case total production. 
Other: 
Alcohol Volume: 13.8%     
Tasting Notes: 
A rich golden topaz color.  Aromas of orange blossom, jasmine and vanilla bean. A 
mineral core supports lush fruitiness. Bright acidity maintains balance. This wine makes a 
fine companion to dishes featuring poultry, cheese and anything spicy. 
History: 
In 1968, Reynaldo Robledo began growing wine grapes in Northern California. Starting at 
a young age the native of Michoacan Mexico learned first hand the skill of grape growing 
and in time became a well established contract grower with over 300 acres spread between 
Sonoma, Napa And Lake Counties. Robledo Family Winery uses the fruit of the various 
estate properties to create a broad range of varietal and blended white and red wines. 
These wines reflect the intimate knowledge of grape, soil and location that come from 
decades of experience on the land coupled with delicate yet precise handling in the 
winery.  

Gold Medal  
2009 SF Chronicle Wine Competition 

www.robledofamilywinery.com 


