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WINE ENTHUSIAST, CELLAR SELECTION (92 PTS)  — A tribute and testiment to the vineyard’s natural 

setting as well as its meticulous farmed Chardonnay vines. This offering was whole-cluster pressed, 

barrel fermented on native yeasts, and aged in 100% French oak barrels (18% new) for 10 months. This 

well-balanced Chardonnay went through 100% Malolactic fermentation with battonage twice per 

month for 6 months.

WINE ADVOCATE, ERIN BROOKS (90 PTS)  — Grapes for the 2017 Chardonnay Estate were harvested 

September 18 and October 1-3. Aged in 18% new French oak for 10 months, the nose is brightly scented 

of Meyer lemon peel, fresh quince, Bosc pear and white peaches with a floral undercurrent plus touches 

of crushed slate and yeast. The palate is light-bodied, bright and fresh with honeyed bass notes and 

great freshness on the long, clean finish. 1,651 cases produced. 

Varietal: 100% Pinot Noir

Alcohol: 14.2%

Case Production:

Aging: 11 months in 20% new French oak

C H A R D O N N AY

Varietal: 100% Chardonnay

Alcohol: 14.2%

Case Production: 1,651

Aging: 10 months in French oak, 18% new oak

P I N OT  N O I R

WINE ADVOCATE, ERIN BROOKS (91 PTS)  —Grapes for this were harvested September 5, 14 and 21 and the 

wine aged 10 months in 20% new French oak. Pale ruby, the 2017 Pinot Noir Estate has very pretty scents of 

gravel dust, fresh cranberries, strawberry-rhubarb, cinnamon stick and dried leaves with notes of tar, dried 

citrus peel and lilac. It’s light to medium-bodied and restrained but nuanced with a gentle texture and 

mouthwatering freshness on the bright finish. Such a lovely, lifted style. 2,115 cases produced.

WINE ENTHUSIAST, MATT KETTMANN (91 PTS)  — Quite light in the glass, this estate bottling starts with 

aromas of raspberry and dried tarragon. The palate is enveloped in wild thyme and other dried herbs, which 

decorate the base flavors of pomegranate and raspberry, with a zippy acidity throughout. 


