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2022 Kaze no Etude
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“Kaze no Etude” is a dry white wine made from Chardonnay and other carefully
selected grapes from across Japan. Harvested at full ripeness, the grapes are gently
pressed and fermented with indigenous yeasts in stainless steel tanks or barrels
according to their character.

Like a musical étude, the wine brings together essential elements—favorable
climate and soils, site-suited varieties, dedicated growers, and careful vinification.
The 2022 vintage includes 2% Petit Manseng for added structure and was bottled
unfined and unfiltered. It offers aromas of green apple and herbs, fresh acidity, and
gentle fruit flavors.

VARIETY Chardonnay 98 % , Petit Manseng 2 %

VINEYARD Takayama, Nagano/ Kaminoyama, Yamagata/ Azumino,
Nagano/ Omachi, Nagano

HARVEST DATE Chardonnay 22" 29" September 2022
4t 5t gt 8th 11" October 2022

Petit Manseng  10™, 16" October 2022

Brix @the Harvest 19.6°Brix(average)

BOTTLIING Bottled on: 15" June 2023
The number of bottles: 13,783 (750ml)

ANALYSIS DATA  Alcohol: 11.4 % Total acidity: 4.6 g/L.
Residual Sugar: 0.2g/L.
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