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In the Vineyard 
The Chardonnay fruit is sourced from three vineyards 
located at the southern end of Dry Creek Valley. They 
benefit from the cool microclimate and alluvial soils near 
the Russian River and produces Chardonnay with ex-
ceptional fruit and balance, culminating in great character. 
Drought influenced the growing season, with less rain it 
lowered production and acidity but intensified the flavors. 
Chardonnay was harvested over the first two weeks of 
September. As a result, the wine shows high concentration 
of aromatics with varietal flavors and mild acidity.

Winemaking 
The winemaking goal is simple: showcase the distinctive fruit 
of this variety. This focus on fruit is particularly important 
in creating the Signature Selection Chardonnay. After the 
grapes were picked and pressed the juice was delivered to 
temperature controlled stainless steel tanks to ferment, cap-
turing the fresh fruit flavors of the vintage. A few months 
later the wine was bottled. 

Tasting Notes 
Aromas of citrus and pineapple lead to juicy tropical flavors 
of mango, meyer lemon, and honey finishing clean and 
bright. A smooth-bodied Chardonnay highlighted by me-
dium acidity, the taste lingers with tropical flavors and a light 
finish. Drink now—no aging required.
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Technical  
Information 
APPELLATION Dry Creek Valley, 
Sonoma County 

BARREL AGING No oak aging 

ALCOHOL 14.0% 

pH 3.57 

TOTAL ACIDITY .540g/100ml 
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