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2009 Talbott Chardonnay  
Kali Hart  

The Best Food and Wine Pairing Holiday 
“The night before Thanksgiving we often have family members or friends who 
have traveled from faraway places spending the night. With all of the food 
preparation the next day we try to keep the meal simple. One of our favorites 
is a meal of the first of the season Dungeness crab with a big green salad, 
fresh bread and Louis dressing. The natural for crab is Chardonnay and with 
the reemergence of Talbott Winery from the central coast of California, the 
2009 Kali Hart Chard is perfect. The wine is fermented mostly in stainless 
steel with some oak treatment too making for a wine with all of the butter 
notes to highlight the crab but with leanness and texture to pull the meal 
together.” 

-George Balling 
November 9, 2011  

  

  


