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2022 RESERVE CHARDONNAY
Estate Grown & Bottled, Santa Maria Valley

COMPOSITION 100% Chardonnay, Clone 4

COOPERAGE 40% New French Oak

.c.: OOPERS ................ anmereres .................................................
ACID | TY ................... T A 0 71 g/loomL ...............................................
PH346 .................................................................
ABV133% ...............................................................
.E.’ o TTLED ................. August 312023 ..................................................
PRODUCTION .......... 277cases ..........................................................
PR'CE$38 ..................................................................

WINEMAKER'S NOTES

Here at Riverbench, we make it our duty to convert those tasters who “just
don’t like Chardonnay” into fans of this noble grape! Here’s the thing: these
naysayers are seeking balance of toastiness and acidity, and our Reserve
provides just that. Aromas of roasted hazelnuts and a hint of charred
peaches surprise the nose, then flavors of melting vanilla ice cream and
a spritz of lemon zest wake up the palate. The complexities in the wine
complement each other, making it a fun one to pair with food. Serving
a fancy cheese or something with beurre blanc sauce? Look no further,
friend. You've found the one.

2022 HARVEST

The 2022 growing season was filled with extreme highs and extreme lows.
Dozens of frost events stretched from mid-February to early May, with
little to no crop loss observed. Some sluggish growth in March and early
April was somewhat remedied with four days in the 90s during the second
week of April. The frosty spring gave way to historically average ripening
conditions with veraison beginning around July 4th. Cluster counts resulted
in 30-40% lighter than estimated yields in some varietals. In addition, a
record-setting heat wave struck right in the middle of harvest causing sugar
accumulation to spike, resulting in 3 weeks of maturation in less than 8
days. The heat gave way to rainfall, resulting in 2" of rain right in the middle
of harvest. Fruit quality held up well with the heat and rain, but Brix and
acids were not in their normal proportions.



