
2 0 1 3  S H I R L E Y  M AY S  C H A R D O N N AY    |    This 100% Lewis Estate Chardonnay 

perfectly balances the clean, fruit-forward characteristics of a stainless steel fermentation with the 

creamy texture of a barrel fermentation.  Opening hints of lemon, graham cracker and pure vanilla 

assure an elegant entry on the palate.  Notes of apple, pear and a fleeting flintiness mid-palate lead to 

a lingering, smooth finish.  Enjoy now or lay down, if you can wait! 

~ Eric Dunham and Daniel Wampfler, Winemaking Team

V I N E YA R D :   Lewis Estate Vineyard

VA R I E TA L :  100% Chardonnay

B O T T L E D :  May 14, 2014 

R E L E A S E D :   June 30, 2014

O A K :  60% stainless steel, 40% new French oak

P H :   3.56 

T . A . :  6.3 g/L

S U G A R :   N/A (Dry)

A L C O H O L :  13.3%

The back label of the 2013 Shirley Mays Chardonnay honors Toni Killefer, and Dunham Cellars is proud to support Susan G. Komen for the 
Cure through the Puget Sound Affiliate.
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