WINE AGING CHART
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CHALEUR BLANC D D D D D D D' D D D D D/HD/HD/HD/HD/HD/HD
D2 D D D D D D D D D D D D/HD/HD/HD
FOUR FLAGS D
CHALEUR ESTATE D D D D D D D D D D D D D D D D D
HARRISON HILL D D D D D D D D D D/ D D D D D/HD/HD/HD
RHONE-STYLE BLENDS
SIGNATURE SYRAH D D D D D D D D | D D/HD/HD/HD/HD
DOYENNE D D D D D D D/HD/HD/HD D D/HD
METIER D D D D D D D/HD D D/H D
GRAND CIEL VINEYARD
CABERNET SAUVIGNON D D D D/HD
SYRAH D D D D/HD/HD D D/HD
D/H: DRINK/HOLD
Though delicious, these wines may start Classically structured wines as these can These wines are starting to develop and All of our wines are bottle-aged and show
to show signs of age. Drink now. hold for some time. They have reached are delicious. Further aging will continue well at release. These wines are at the
their silky, elegant peak and no further the development process. beginning of their development and will
aging is necessary. reward with further aging.
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