
W i n e m a k e r s  n o t e s
Are you constantly let down by Chardonnay? Does the thought of ordering it off 
a menu scare you, for fear you’ll end up with a glass of sad, watery something 
that tastes like it’s been left out too long? There’s nothing more depressing than 
a flabby Chardonnay, and it’s our humble opinion that too many winemakers 
cover up the gorgeous nuances of this lovely fruit. Before you write off the 
varietal for good, show this wine some love. Our Estate Chardonnay, which has 
a true balance between fruit flavors and an appealing buttery note, really is that 
good. Enjoy it with gourmet mac and cheese (a hint of bacon would complement 
the oak nicely!) or grilled trout.

2 0 1 4  H a r v e s t
Vintage 2014 started off on schedule historically at bud break. The atypical 
two weeks of 80 degree weather in March and April accelerated things in the 
vineyard, putting us several weeks ahead of schedule. The warm weather pattern 
continued each month through bloom and veraison. When all was said and done, 
we were 18 days ahead of historical harvest dates, the earliest in Santa Barbara 
County history. Quantity was down for Chardonnay, and average for Pinot Noir. 
Our Pinot Noir exhibited beautiful small berries which is always a winemakers 
delight. Harvest was fairly compact in duration and was completed without a 
hitch. Flavor profiles are beautiful and concentration and color in the finished 
wines are excellent. 2014 is looking to be as good a vintage as 2012 in Santa 
Maria Valley, perhaps even better. Time will tell.

2014 estate cHardonnay
Estate Grown & Bottled – Santa Maria Valley

c o m p o s i t i o n 100% Chardonnay
H a r v e s t August 25, 2014
c o o p e r a g e 30% New French Oak
c o o p e r s Boutes, Seguin Moreau
a c i d i t y 0.64 g/100ml
p H 3.35
a l c o H o l 13.2%
B o t t l e d June 23, 2015
p r o d u c t i o n 469 cases
p r i c e $26


