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VARIETAL COMPOSITION 

100% Chardonnay  
 
 
 
TECHNICAL DATA 

Alcohol 14.2%  
Acid 0.56 g/100 mls  

pH 3.51 
Bottled July 2016 

Production 22,900 cases 
Released Fall 2016 

 
 
 
 
 

 

 
 
WINEMAKER’S NOTES 

Toasted coconut and nuts still respect the mineral aromas that 
layer over the yellow apple fruit. Sur-lie barrel aging adds 
creamy custard cream notes scented with honey and tangerine 
highlights. Our 2015 has a lush, buttery entry which is paired 
with green apple juiciness to give lift to pair easily with food. 
When crab is in season, try enjoying a glass with crab cakes on 
a bed of spicy red pepper puree. Crab and chardonnay is so 
heavenly!  
 
VINEYARD NOTES 

Grown in the Oak Knoll AVA, our two estate Chardonnay 
vineyards have a definite tropical flair when blended together 
in this bottling. Our Oak Knoll ranch was originally planted 
with both the Wente clone and Dijon clones; however our 
newer plantings at both vineyards comprise both field 
selections and clone 4. Fluffy bale loam soils dominate while 
Trubody has heavier soils that are balanced by utilizing no-till 
cultivation and deficit irrigation. Both vineyards sit at the edge 
of the fog intrusion zone and the benefit from the cooling 
breezes during the harvest season. Partial malolactic 
fermentation provides texture to our wine while still allowing 
the natural acidity to shine.    
 
 
HARVEST NOTES 

With heavy December rainfall, we had hoped for a normal wet 
month of February. Instead we saw the earliest bud break on 
record and an equally long spring of frost protection worries. 
However a warm winter brought us our 4th year of drought, 
freak hail storms and a long, extended bloom in most varieties. 
Chardonnay yields were off by over 20% due to the drought.  
We dropped our ‘estate’ designation when we called our 
friends to cajole them from any leftover grapes  to claim as 
our own. This resulted in maintaining over 80% from the Oak 
Knoll AVA, our favorite for Chardonnay. We called the 
vintage, ‘hot tub time machine’ which behaved much like our 
2007 vintage. It began fast & early, but we practiced patience in 
waiting for flavor development which helped us to create 
wines of which to be proud…again! 
 
 
FERMENTATION & AGING 

100% Whole Cluster Pressed    
100% Barrel Fermented 

 
8 Months Barrel Aged 
31% New Oak 

 
38% Malolactic Fermentation 

Napa Valley Chardonnay 2015 

 


