
 

2019 Chardonnay 

Philosophy 
The focus of our Chardonnay philosophy & approach lies in secondary and tertiary aromatic 
development of this noble grape variety.  With extended aging prior to bottling we see a 
decline in fruit and an increase in vineyard expression.  After 18-22 months of aging in 
barrique, the wine is bottled with a small amount of fine lees.  This allows the wine to stay 
in contact with the lees, acting as a natural antioxidant while taking advantage of the 
complexities that develop with late stage yeast autolysis. 
 
Vintage Notes 
The 2019 growing season began with a mild early winter, followed by a cold and wet second 
half of winter that progressed throughout the pruning season. Spring temperatures were mild 
but ongoing precipitation windows continued through early July, creating an abundance of 
soil moisture and a refill of the reserves after the dry 2018 season. Overall, 2019 was another 
return to the ‘old Oregon norm’, with a relatively mild growing season, fewer heat/cold 
extremes and minimal drought stress. With naturally balanced yields and cooler weather 
throughout the season, we saw lower sugar levels and therefore nice balanced wine 
chemistries coming into the winery – beautiful acid, lower alcohol, and nice concentration 
of flavor and aromatics.  All these factors lead to very elegant wines produced across all 
varieties, allowing for nuance and subtle complexities to shine. 
 
Production Notes 
The clonal diversity of this wine brings complexity and balance to the whole.  We combined 
our three high acid clones: Old Wente, l’Espiguette, and musque, with a small amount of Dijon 
clone fruit – all picked separately, macerated or direct pressed and brought together in tank 
before going down to barrel.  This wine was barrel fermented with native yeasts in french 
oak (33% new) and aged sur lie for 18 months, allowing it to finish native malolactic 
fermentation.  It was bottled May 3th, 2021 - unfiltered, with a small addition of fine lees, then 
bottle-aged for another year prior to its release in Fall 2022. 
 
Production: 166 cases        
Alcohol: 12.5%           
pH:  3.30 
TA: 6.4 g/L 


