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W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
2023 was an ideal vintage for sparkling wine. The wet, cool winter pushed budbreak two to three weeks behind average before 

giving way to a very mild, foggy spring. Vine growth remained leisurely before sunshine arrived in earnest in May. Summer could 

be described as gentle and measured with daytime temperatures peaking in the 80’s before rapidly cooling off each evening. 

The long growing season and the steady, methodical ripening of the Chardonnay allowed for incredible flavor development while 

maintaining the ideal balance between sugar and acid.

TASTING NOTES
The fruit for this sparkling wine originates from the John Muir Hanna Vineyard, one of the three original vineyards from the 

legendary 1973 Chateau Montelena Chardonnay that won the famous Judgment of Paris in 1976. In crafting this release to celebrate 

the golden anniversary a seminal event in the history of wine, we thought it would be fitting to harvest one section of this storied 

vineyard, which has been a part of every Montelena Chardonnay vintage since 1972. Make no mistake, this wine tastes like 

Montlena Chardonnay. With fourteen months in barrel plus an additional fourteen months en tirage, it is recognizable in nature but 

unique in characteristic. The wine opens with orange blossom and white peach on nose, before yielding to green apple, cinnamon, 

and brioche on the palate. The finish is clean and balanced with a hint of ginger, lemon mirangue and vanilla.  

B L E N D

100% Chardonnay

H A R V E S T E D

August  28,  2023

A G I N G

14 Months,  100% French Oak + 14  months en t irage

R E L E A S E  D A T E

May 2026

A L C O H O L

12.5%
D O S A G E

3 g/L (Extra Brut)

CELLARING
This wine can be enjoyed now or cellared for the next 

decade or more.

SERVING
This wine is best served fully chilled (below 40°F) in a coupe 

or Burgundy glass.

W I N E M A K E R ,  M A T T H E W  C R A F T O N


