
   2019 Chardonnay_______________

Vintage & Vinification Notes

Winemaker’s Tasting Notes
“Aromas of toasted oak and white pineapple with 
subtle notes of spice and pear. The palate is layered 
with notes of tangerine, vanilla, and minerality. 
Complex and creamy notes are balanced by acidity 
that adds length to the finish.”

Technical Notes
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• Harvest Dates: 9/22/2019 - 10/2/2019
• Alcohol: 13.5%
• 100% Estate Grown Chardonnay
• Cases Produced: 1,000
• 90 Points: James Suckling

2019 was a cool and “classic” Willamette Valley      
vintage. Moderately cool temperatures were the 
common theme throughout the growing season; 

extending the start of harvest into late September. 
Bright and sunny days with cool dry nights were 
observed the latter half of September and into        

October giving the grapes the final push to perfect 
ripeness. Fermented and aged in both French oak 
barrels and stainless steel tanks for 9 months. The 

richness and creamy texture on the palate is         
balanced by bright acidity and fruit notes from the 
stainless steel fermentation. This Willamette Valley            

Chardonnay encapsulates the true beauty and 
uniqueness of Oregon.


