Lewinsohn | Garage de Papa | Blanc 2010

Through pristine finesse and elegance this wine represents a pure expression of the
vintage and demonstrates Lewinsohn’s revolutionary new style in Israeli white wine.
Ido Lewinsohn

Release Date: May 2011

Production: 200 Cases

Varietal: Chardonnay

Alcohol: 12.5%

Terrior: Upper Galilee, limestone and terrarossa soil.

Winemaking: Fermented in neutral Burgundy oak barrels and aged sur lie for eight
months. Nearly all of the stages of transferring the wine are done through a
gravitational process, which prevents any of the delicate aromas from being lost.
Lewinsohn’s white wines do not undergo malolactic fermentation in order to maintain
their naturally high acidity and balance.

Tasting Notes: EAn elegant, Cote de Beaune-style Chardonnay, its nose exhibits an
arrayof finely tuned citrus fruits: grapefruit and lime, minerals and a luxurious

sea breeze, Almonds and nuts.

The palate follows through with well-balanced acidity and a generously

long finish showing off lime and white flowers. This wine is approachable and
enjoyable now, and will age for a decade or more.



