
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 6  H A R V E S T

The 2016 vintage was a return to our historical cool spring and moderate summer 
temperatures. The grapes for sparkling wine came in starting August 9th. Pinot 
Noir began trickling in mid-August. The majority of the ranch ripened in mid-
September and the Chardonnay came in the first two weeks of October, finishing 
October 14th. Balanced Flavors and physiological ripeness occurred at higher 
Brix than we have had for the last several vintages. The cooler temperatures 
allowed for longer hang time. Quality and character for Vintage 2016 is beautiful. 
Malolactic fermentations occurred simultaneously with primary fermentations. 
The very cold winter has delayed the completion of both primary and secondary 
fermentations. Our winter bottling was delayed to allow the wines to complete 
fermentations. Following harvest we welcomed an abundance of much needed 
rain which should be favorable to the coming 2017 harvest.

2016 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 October 3, 5; 2016
C O O P E R A G E 40% New French Oak
C O O P E R S Seguin Moreau
A C I D I T Y 0.58 g/100ml
P H 3.85
A L C O H O L 14.2%
B O T T L E D August 8, 2017
P R O D U C T I O N 418 cases
P R I C E $26


