
2020 Quaker Run Chardonnay

At the foot of Virginia’s Blue Ridge Mountains, nature is at once graceful and fierce. Early Mountain wines
are made here through a combination of ingenuity and true grit. We gently tend to every vine so the wine
that emerges from the cellar is a clear descendant of the fruit at harvest — a unique wine that respects

its heritage while embracing evolution and adventure.  Virginian through and through.

Accolades: Top 100 American Wines (2017 & 2019 v.) - James Suckling

Grape Variety: 100% Chardonnay SRP: $45

Winemaker Note: 2019 is our sixth vintage of this wine, made from the oldest Chardonnay vines at
our Quaker Run vineyard (planted in 1999). While it would be easy to call this wine our “Reserve”
Chardonnay, that doesn’t get to the heart of what we are doing with the wine. Since we’ve realized this
is a special block, we took the approach that we would bottle it separately, from pruning on through
fermentation. This meant precision in the vineyard and patience in the cellar. Because of the reliance
on ambient yeast for the fermentation, and the ripeness of the grapes, the wine fermented for four
months and continued to rest on its lees until January of 2022, when it was bottled.

Wine Description:  This wine is marked by its long fermentation and extended lees contact with the
sort of autolytic yeast/bread character expected from Champagne and the roundness and texture
that one might see from a full malo Chardonnay. The wine retains a balanced acidity but leans a bit
more towards the textural side this vintage, with a slight phenolic touch. The Quaker Run Chardonnay
is typically highlighted by distinctive lemon curd and clover attributes that are very present in this
vintage, complemented by white stone fruits, shortbread, allspice and starfruit.

In the Vineyards: The growing season in Virginia was dynamic to say the least, adding to the chaotic
nature of the year as a whole. Despite an early budbreak followed by frost risk in late April and early May,
Early Mountain was lucky to avoid the worst of it with only a Petit Manseng block and some lower areas
of Chardonnay impacted.

The first half of the growing season was relatively dry and quite hot in June and July. Late July and early
August brought a lot of moisture that was very challenging, but things dried out a bit heading into
harvest. We ended up in a dance with the Atlantic, as tropical systems waltzed through every ten days for
two months. Once again, we were lucky to be spared the worst of the weather, and we emerged at the
end of harvest with a cellar full of high quality 2020 wines. In the spirit of every vintage being different
than every other in our state, 2020 was unique in that the first half produced lighter wines with high acid
and the second half brought riper, more classic wines.

Aging: 12 months on the fermentation lees in 2 year old 500L casks from northern European oak with
light and medium toasts.  An additional 5 months on the fermentation lees in stainless steel before
bottling.



Vineyard Block: Quaker Run Vineyard Clone/Rootstock: Chardonnay 96, SO4

Technical: Bottled: January 21, 2022 Cases produced: 105 Yeast: ambient

Alcohol: 12.3% pH: 3.49 TA: 4.9 g/L RS: 1.03 g/L, Dry


