
Technical Information
Vineyards:  
Upland—Farmed by the Milbrandt family in the Columbia Valley; steep south facing slope; lacustrine silts over
Ellensburg formation, high pH soil. Planted  in 1993. 
Jones—Farmed by the Milbrandt family in the foothills of the Saddle Mountains; deep silt loam with cobbles, 
caliche, basalt, high iron struggling vines. Planted  in 1991. 

Elevage:  Fruit was picked at the end of September and into early October of 2007, in the middle of an encourag-
ingly long growing season. No rain or cold temperatures interfered with slow, steady ripening. 2007 was a nearly  
perfect vintage in Eastern Washington. Fermented in stainless steel; aged 
in French oak, only 15% of which was new and remaining on oak for 10 
months before being bottled the following August. Made in a crisp, lean 
style—very Chablis-like in character—an  underlying mineral rich nose
suggesting shell or chalk is veiled by more  floral aromatics reminiscent 
of apples—honey crisp apples— and apple blossoms. Richly textured, 
this medium to medium-full bodied wine delivers a crisp, dry finish.  
Perfectly Charles Smith Wines, the Eve Chardonnay is so tempting, so 
approachable and immediately enjoyable.

2007 “Eve” Chardonnay — Columbia Valley
(100%  Columbia Valley)

Tasting Notes: Sinfully tempting...fresh, crisp, the perfume of sweet apple blossoms lures you into
The Garden of Eden.  Silky, soft, mouth filling deliciousness...take the first sip!  —Charles Smith 

Release date: February 1, 2008

Alcohol: 13.7%

Total Acid: .58

pH: 3.59

Residual Sugar: none
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