WINEMAKER:
Michael Lancaster

ALCOHOL BY VOLUME
13.9%

AGEABILITY
3-5 Years

BLEND

100% Chardonnay
Robert Young/Clone 17

MATURATION
50% - 8 Months Neutral French Oak
50% - 8 Months Stainless Steel

PRODUCTION:
101 Cases

AVA:
Carneros (Sonoma)
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Carneros

Chardonnay
2019

Chardonnay is one of the mainstay varietals grown in our vineyard and 2019 was
the inaugural vintage of our representation on this classic Burgundian wine. Our
personal preference in Chardonnay is somewhat leaner and lighter in style, and
in an effort to avoid heavy oak influence, we opted to ferment this vintage in 50%
stainless steel and 50% neutral French oak. In addition, 25% of this wine
underwent secondary, malolactic fermentation to impart a subtle, nuanced layer
of creaminess to the finished product. Overall, this wine can appease discerming
Chardonnay aficionados but still maintains an everyday

approachability for casual wine drinkers.

Regarding the conditions during the 2019
growing season, it was especially noteworthy
for the cool weather and slow ripening,
allowing full flavors to develop as well as
producing good acidity and excellent
balance. Rain was prevalent through
mid-May which affected flowering and fruit
set, and consequently gave some concern to
crop size, but thankfully overall yields were
only down slightly down from typical years.

The fruit was picked on October 16th, 2019 /
and the wine was bottled on June 2nd 2020.
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