
pH 3.49
TA 5.58
ABV  13 .5%

CASES PRODUCED  225

BARREL       REGIMEN  Aged in Doreau and Atelier and Millard 
Medium toast barrels. 36% new.

RELEASE DATE  March 2024

VINTAGE  NOTES
The 2023 vintage saw the end of the severe drought that started in 
2021. Abundant winter rains continued through the spring and into 
June.  The very cold and wet spring meant a late start for bud break, 
delayed flowering and fruit set, and, ultimately, a late harvest. Our last 
fruit came in November 1st!

Creating a Chardonnay with beautiful fruit and bright acidity starts with 
the vineyard sites that we source from.  In 2023 we harvested 
Chardonnay from three great Russian River Valley vineyards.  I have 
featured Ritchie and Bacigalupi grapes in my Chardonnay since 2104 and 
I added River Road Grape Farm after acquiring it in 2018.

TASTING NOTES
The nose  d i sp lays  notes  of  Honeysuck le ,  Almond ext rac t ,  and Pear  
B lossom.   On the  pa la te  there  a re  notes  of  B lood Orange ,  White  
Peach ,  and r ipe  Bar t l e t t  Pear .  Everyone  on our  wine  making  team i s  
de l ighted  wi th  th i s  e l egant ,  ba lanced Chardonnay .

The  Russ ian  River  Val l ey  i s  among the  top reg ions  in  the  wor ld  to  
grow Chardonnay  and I  be l i eve  i t  i s  the  bes t  a rea  in  Ca l i forn ia  for  
cons i s tent ly  c ra f t ing  ba lanced Chardonnay .
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2023  CHARDONNAY Russ ian River  Val l ey

APPELLATION   Russian River  Val ley
HARVEST DATE   9/15 and, 10/13/23




