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VI N E YA R D

TE C H N I C A L  DATA

Composition

Alcohol

TA

pH

100% Chardonnay

13.5%

6.9 g/100 mL

3.47

...........................

CHARDONNAY
2 0 1 9  R U S S I A N  R I V E R  V A L L E Y

WI N E M A K I N G  NO T E S

Pressed immediately and placed into stainless steel tanks with cold glycol set 

to a lower temperature to allow for a slow and easy fermentation. Once two 

thirds through, the wine goes to French oak barrels to finish primary and 

malolactic fermentations. Throughout the process the wines are stirred to 

kick up the lees (dead yeast cells) which helps add to the mouthfeel and 

complexity. 

T A S T I N G  N O T E S

The nose suggests fresh stone fruit, citrus and vanilla bean. The palate is a 

mix of tree fruit and apricot notes with bright citrus and structure that fills the 

mouth. Toasted spice and hints of vanilla bean intertwine with a bright, fresh 

acidity that lingers into the finish.

P A I R I N G S U G G E S T I O N S

Grilled lemon chicken with garlic couscous.

Sourced from various sites throughout the Russian River Valley from notable 

sources: Draxton and Bialla vineyards, which have garnered acclaim for 

producing world-class Chardonnay.


