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Winemaker’s Notes:  2021 Willamette Valley Chardonnay 
 

Harvest: 
 

100% Estate Vineyard (Yamhill-Carlton), marine sedimentary (Willakenzie) soil over sandstone, steep 

SW slope, 200 to 400’ elevation 

Dijon 95 (45%), 76 (35%), 96 (20%) selections, planted 1999 & 2000 

 

Hand harvested:  September 13
th  

(20.5 Brix & 3.4 pH) – 40% 

September 17
th

  (21.5 Brix & 3.5 pH) -  60% 
 

Combination of crushed and whole cluster press, settle 48 hours (no SO2) 
 

Fermentation & Aging: 

 

100% barrel fermented in both Oregon and French oak, all neutral barrels (5+ years old) 
 

VinBlanc and indigenous yeasts ... extended sur lie aging (10 months in barrel + 4 months in tank) 

 

Full malolactic fermentation (un-inoculated) 
 

Bottling: 
 

Gravity bottled Feb 22
nd

, 2023 - unfined & unfiltered 

185cases produced 

 

 13.2% Alcohol 

 6.0  g/l TA 

 3.51 pH 

 .4 g/l RS 

 

Tasting Notes: 

 
Since 2004, our Chardonnay has been 100% estate grown from a small, 2 acre parcel on a steep, south-

west slope planted in 1999.  So even though this bears a Willamette Valley designation, it is all from 

estate grown fruit.   With an emphasis on the later harvest in a ripe vintage, this bottling provides a fruit 

profile leaning toward the tropical end of the spectrum.  Having been fermented and raised exclusively 

in older, neutral barrels, this fruit is unencumbered by toasty accents, with a smooth texture and 

finishing with bright, fresh notes.  Enjoy now and over the next several years. 


