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W I  N E M A K E R  N O T  E S

"My philosophy in a nut shell is to make the best wine possible from the 
grapes grown on the Trentadue Estate; with the greatest respect to specific 
Terroir, allowing every vintage and variety to express itself without restriction 
and intervention. After more than twenty years of making wine I’ve become 
to realize that learning is an ongoing process and a never ending quest for 
that “perfect” wine. The more I learn the more I see the many possibilities 
for fine tuning both grape growing and the winemaking. Every vintage year 
brings new specific conditions that need to be evaluated quickly, and 
experience, “gut feelings” and a dose of some luck will lead to making that 
perfect wine. In the cellar the wines are made by using the best of what 
modern winemaking has to offer but those old world methods and practices 
that have been proven throughout the centuries cannot be forgotten.

A never ending quest of mine is “demystifying” wine by educating and 
preaching the gospel of simplicity and natural affinity of wine and food to 
everyday life and anybody’s lifestyle. Trentadue is a special place where, 
family, terroir, food and wine, past and present, take their own unique form 
and stay in the minds of thousands of winery visitors and loyal Trentadue 
fans each year."

Cheers!  Miro Tcholakov.

T E C H N I C A L  N O T E S

VARIETAL - 100% Chardonnay 

APPELLATION - Sonoma County

TASTING NOTES - The style of this Chardonnay is typical for the 
variety with aromas of ripe apples, peaches and apricots. Further 
aeration reveals deeper aromas of toast, nuts and honey with a touch 
of caramel and ripe Meyer lemons. The mouth feel is generous and 
rich, with tamed acidity and long and round finish.

FOOD PAIRING - Mushroom dishes 

CHARDONNAY
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