
Avg. Brix at Harvest: 25.5
Alcohol: 12.5%
pH: 3.5 
Bottling Date: July 18, 2009
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2008
Chardonnay
Mendocino County
�e fruit for our 2008 Chardonnay was harvested from a diverse 
range of smaller vineyards from within the Andersen Valley and 
McDowell Valley growing regions of Mendocino County. �e 
diversity of the sites and the distinctions of the two growing regions 
provided the perfect complementing fruit for this vintage. �e 
cooler climate Andersen Valley Dijon Clone provides the complex-
ity and acidity while the warmer McDowell Valley fruit provides a 
richness with distinct tropical �avors. �e slow and even growing 
season of 2008 allowed us to harvest between September 12th and 
September 29th. A�er being picked in cold state in the early morn-
ing hours, the fruit was gently pressed and then put to a combina-
tion of new and seasoned French oak barrels for fermentation. A 
combination of partial malolactic fermentation and sur lees 
manipulation over 10 months provides a rich palate balanced with 
bright natural acidity. �e result is a wine that showcases excep-
tional balance and is ideally suited for pairing with outstanding 
cuisine.

Source of Grapes: Smaller vineyards growing Dijon and Clone 5 
Chardonnay clones from Andersen Valley and McDowell Valley.  
Vineyards range in size from 4 to 10 acres. 

Grape Varieties: 100% Chardonnay consisting of 60% Dijon 
Clone 98 and 40% Clone 4.

Soil Types: Combination of alluvial sedimentary with coarse 
sand and minimal loam and organic materials in Andersen Valley 
and alluvial composite mixture from sedimentary deposits in 
McDowell Valley. 

Harvest: Harvested at an average of 25.5 degree brix between 
September 12th and September 29th.

Winemaking: A combination of complete and partial malolactic 
fermentation and sur lees manipulation.

Barrel Regimen: Lots were fermented and aged in a combina-
tion of new (30%) and neutral French oak barrels for 10 months 
prior to bottling. �e resulting taste pro�le showcases the best of 
both Old and New World in this classic Burgundian varietal.

Tasting Notes: Fragrant aromatics of ripe pear and spiced apple 
are followed by rich �avors of apricot, �g, and melon. �e �nish 
is long and well balanced with a burst of refreshing and palate 
cleansing acidity makes this a well suited wine for a diverse range 
of food. Pair with grilled seafood, roast chicken, turkey, and 
sushi.


