2015

Chardonnay

Estate Russian River Valley
Vineyard Notes

The grapes for this delicious wine come from Lone Oak Vineyard, Kent and
Kathy Rosenblum’s vineyard in Windsor, Ca. It is located at elevations up to
200 ft. above the Russian river. This hillside vineyard was planted in 1982 with
the Old Wente Clone of Chardonnay which has loose clusters and small berries
giving us the opportunity for great flavors and disease free fruit. The vineyard
has spreckles soils which is a mixture of blue shale and red clay and generally
has very cool nights and morning fog, with some hot afternoon temperatures.
This all adds up to a perfect place to grow world class Chardonnay.

Production

We harvested this awesome fruit on September 7th, 2015. 2015 was a warm
growing year at the end of four years of absolute drought, which brought
uncertainty to many winemakers as far as what to expect from this vintage.
However, the 2015 fruit turned out to be some of the most concentrated and
flavorful fruit we have seen in almost a decade. We pressed the juice out of
the grapes and pumped the juice into a chilled stainless steel tank to settle off
of the gross lees. After a day of settling, we pumped the juice down to barrel
and inoculated the barrels with various yeast strains. One of the benefits of
fermenting in smaller increments is that it allows us to use various yeasts on
various barrels, which offer individual flavor profiles and characteristics. We
allowed the yeast to take action over night and then the next day we fork
lifted all of the barrels into the cold room to ferment at 46 degrees Fahrenheit.
A cold fermentation on white wines helps keep all the fruit fresh and vibrant.
After we completed primary fermentation, we inoculated half of the barrels
with malolactic culture and dosed the rest up with so2 to age until bottling in
May of 2016.

Winemaker Comments

I’m lucky to have a family ‘hook-up’ on this fruit because it is good stuff. The
2015 is a vibrant version of this wine with beautiful aromas of
minerality, caramel cream and butterscotch followed by juicy fruit flavors of
mango, apple and angel food cake. Soooooooooooo freakin’ good.

Technical Specifications
Appellation
Russian River Valley
Composition
100% Chardonnay
Alcohol
14.2%
pH
3.61
Total Acidity
0.62g / 100ml
Barrels
50% new French oak
50% neutral oak
Cases Produced
920
Release Date
August 1, 2016
Suggested Retail
$40
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