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2 02 3  B L A N C  D E  B L A N C S
Dry Creek Valley, Sonoma County

T H E  B A C KG R O U N D
Our second release! Our Blanc de Blancs begins in the vineyard of our longtime Chardonnay 
grower, the Frank Johnson Vineyard. A particular block is chosen for our small lot Chardonnay. 
This vineyard is influenced by the cool climate of southern Dry Creek Valley that combines 
marine fog layers and the confluence of two main waterways. The resulting wine develops 
exceptional quality. A wonderful beginning for our Blanc de Blancs.

T H E  V I N TA G E
The growing season was preceded by abundant rain and the cooler-than-normal temperatures 
delayed bud break through the spring and brought a temperate summer. Slowing maturity 
during this time allows the grapes to develop exceptional quality, developing intense aromas 
and flavors. The block for this small lot wine was picked on September 10. A moderate 
vintage made a balanced and flavorful wine.

W I N E M A K E R  TAST I N G  N O T E S
Our Blanc de Blancs is light in body with enticing aromas of lemon pie and just ripened 
peaches. Delicate bubbles lead to light and fresh flavors of Crème brûlée, ripe peach and 
refreshing citrus. The finish is crisp and clean, highlighted by mild acidity and delicate flavor.

ALCOHOL 11.5%	 PH 3.31	 TOTAL ACIDITY .526g/100ml	 CASES PRODUCED 237
TIME ON TIRAGE 21 months	 DOSAGE 0.6 g/L	 BOTTLED April 2026

COMPOSITION 100% Chardonnay

VINE AGE & FARMING 16 Years Old, Bilateral Cordon Cane Pruned

LOCATION Valley Floor, Southern Dry Creek Valley

SOIL Yolo Silt Loam

ESTATE VINEYARD  
SOURCE Frank Johnson Vineyard

WINEMAKING

Juice is transferred to a temperature controlled stainless steel tank. The 
must is inoculated with Montrachet Yeast. Following fermentation, the 
wine is bottled for an extended period of tirage or second fermentation 
until dosage is applied.


