
TA: 0.51 g/100 mL

PH: 3.57

ALCOHOL: 14.0%

BLEND:

100% Chardonnay

www.ste-michelle.com

2024 Mimi Chardonnay
HORSE HEAVEN HILLS

VINTAGE NOTES
The 2024 vintage experienced typical temperatures, requiring minimal canopy and crop
management and allowing its natural character to shine.

•

A long ripening season, precise harvest timing, and low disease pressure produced
flavorful, well-balanced white wines.

•

VINEYARD NOTES
Our estate vineyards of Canoe Ridge Estate and Horse Heaven Vineyard contributed to
the blend.

•

An ideal site for Chardonnay, the vineyard at Canoe Ridge Estate lies on a steep South
facing slope to the Columbia River.

•

The Columbia River provides a moderating effect, allowing for great flavor development
over a longer growing season.

•

WINEMAKING NOTES
Over half barrel-fermented with weekly bâtonnage during malolactic fermentation to
enhance mouthfeel and creamy texture.

•

Blend of 1% once-used, 52% neutral French oak, and 46% stainless steel balances
structure, fruit, and subtle oak influence.

•

This mix showcases Washington Chardonnay fruit with rich mouthfeel and light notes of
vanilla and toast.

•

RECOMMENDED FOOD PAIRINGS
Salmon, crab cakes, poultry•

TASTING NOTES
Discover Mimi, a delicious Chardonnay sourced from the Horse Heaven Hills, including Chateau
Ste. Michelle’s Canoe Ridge Estate Vineyard. Mimi is crafted in a lightly oaked, fresh style
which allows the bright, elegant fruit to shine through. - Taylor Butterfield, Winemaker
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