
“One great outcome of the year 2017 is the delectable wines that we are tasting despite 
the wildfires that raised havoc in both Mendocino and Sonoma Counties. Most grapes 
were picked and cellared before the fires in October. Our Chardonnay for instance was 
snug in stainless steel fermenters retaining the lively and juicy character that is typical 
of our unoaked style.  Raise a glass to the 2017 vintage!”

Not your usual butter-ball Chardonnay, our unoaked Chardonnay starts with aromatics 
that are fresh with citrus blossom and a hint of honeysuckle.  Flavors of pear, Granny 
Smith apples and some banana fill the mouth and finish with tree-ripened apricot notes. 
Refreshing with overlays of summer fruit.    

This vintage was all about the weather! Grapes endured a heat-wave in August affecting 
some yields. Once cooler temperatures and a little rain arrived in September, fruit was 
able to mature at a gradual pace. Vintners have a positive outlook on the 2017 wines, 
comparing the vintage to 2003, 2013 and 2014.

Grapes were picked and delivered to the winery with a morning chill, then pressed into 
tanks and allowed to settle overnight.  The juice was then racked off the lees to the 
fermenter and chilled to 52° F.  A slow fermentation was used to retain the bright 
fruitiness of this wine.  After the initial cold fermentation was complete the wine was 
stored in stainless steel where it underwent 90% malolactic fermentation. As customary, 
this wine never sees an oak barrel!   

Mendocino vineyards continue to be our choice for our fresh, bright and juicy style of 
Chardonnay. Though, like the 2016 vintage, we’ve added about 7% Monterey County 
Chardonnay. The addition of Chardonnay grown in the Northern reaches of Monterey 
County adds a honeyed lemon backbone to the green apple and stone-fruit character. 

Varietal: 100% Chardonnay
TA:  0.53 g/100 ml
pH: 3.33
Alcohol: 13.9%
RS: 0.23
UPC: 711408713651
SRP: $14.99
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