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CARNEROS

ABOUT THE VINEYARD...

Our 2004 Chardonnay is the culmination of plant selection we have been working on since 1997. It is made up of
two vineyards planted specifically for us from vine cuttings we had selected. The vineyards, the Toyon Farm on
the Napa side of Carneros, and the Vella Ranch on the Sonoma side. The vineyards were planted to “Old Wente”
and “Robert Young” selections. (These low-cropping "old Wente" Chardonnay cuttings are reputed to have been
purchased by the Wente nursery from Paul Masson who imported them from Burgundy in the early 1940s - from
Louis Latour's Corton Charlemagne vineyard.)

ABOUT THE VINTAGE...

The 2004 vintage was an early vintage with a modest crop of exceptionally intense fruit. The fruit ripened earlier
than usual, in part due to the low crop levels. The acidities were higher than normal which provided excellent
balance after a complete malolactic fermentation.

ABOUT THE WINE...

We aspire to guide our Chardonnay toward a layered, complex, and food friendly style that develops gracefully
in the bottle. For us, the key word is balance. Additionally, we aim to highlight the unique characteristics of the
vineyards and clonal selections we work with - producing a Carneros Chardonnay with enticing minerality,
structure and vivaciousness.

We gently pressed the grapes as whole clusters, settled and fermented entirely in French Oak, of which 45% was
new. We used a variety of yeasts, including native yeast, and three Burgundian coopers chosen for their
synergism and support of the fruit. Fermentation proceeded slowly at cool temperature, averaging 55°F. The
wine was aged on its yeast lees, which were stirred weekly through May. The wine was racked cleanly at bottling
using inert Argon gas instead of pumping. With the nice natural acidity, we were able to complete malolactic
fermentation allowing the wine to be bottled unfiltered. Wine analysis: Alc. 14 %, pH 3.39, ta 6.1 g/1. 700 cases
produced.

TASTING NOTES...

Opulent and layered fruit: green apple, pear, figs, lime, tangerine zest, freesia, ripe apple, and lemon cream
aromas layered above creamy yeast notes, cocoa and creme brulleé. Exceptional richness with mineral notes
framing the lushly textured palate. The finish is long and focused with nicely balanced acidity. The wine will
continue to develop beautifully in bottle over the next 3 - 4 years gradually showing more minerality and even
more concentration in the the finish.
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