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CHARDONNAY
R U S S I A N  R I V E R  V A L L E Y ,  2 0 2 3

W i n e m a k e r ’ s  N o t e s

VINTAGE WEATHER
The 2023 growing season in the Russian River Valley was defined by abundance and patience. Record winter and spring rains

thoroughly saturated the soils after two years of drought, fueling vigorous canopies and healthy vines. A persistently cool spring

delayed budbreak by several weeks, and mild temperatures ~ rarely climbing much past the mid-80s ~ kept the pace deliberate

all summer. Persistent morning fog and evening coastal breezes preserved natural acidity, while the extended hang time allowed

flavors to develop slowly and fully. Harvest stretched later than usual, into October, but was completed before the late-season rains

materialized.

TASTING NOTES
Rich and layered, the wine opens with aromas of apple pie, dried pineapple and cinnamon. Lurking beneath are subtle but

pronounced notes of quince paste, ripe peach and Asian pear. With 16 months of barrel age, I would have expected more “mature”

aromas, but with the cool 2023 vintage and slow maturation, it’s not a huge surprise. The palate is equally grand with chalky

minerality, vanilla and plenty of toast to add volume and heft. While the acid is present and cools down the wine’s intensity, it’s

not the star here ~ the texture really is. The finish is rich and yeasty with toasted almond and more layers of minerality. I rarely

recommend a decant for our white wines, but this may be the exception. This is a beautiful expression of what Russian River can

produce.

B L E N D

100% Chardonnay

H A R V E S T E D

September 16~October 3,  2023

A G I N G

16 Months,  French Oak,  40% New

R E L E A S E  D A T E

August  2026

A L C O H O L

14.1%
B O T T L E D

March 27,  2025

CELLARING
While still in its infancy, this wine can be enjoyed now or

cellared appropriately for 10~20 years.

SERVING
This wine is best enjoyed at cellar temperature (60°F). A

gentle decant may prove beneficial within the first 2 years of

release. 
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