
2014 CHARDONNAY, LOS CARNEROS, SONOMA COUNTY

TASTING: This debut 2014 vintage is an excellent expression of Carneros fruit. Bright, fresh citrus, white 
peach and hints of tropical fruit flavors flow seamlessly through a round, rich mid-palate while a dusty 
minerality and delicate perfume of honeysuckle carry on through the lingering finish.

COMPOSITION:   100% Chardonnay

 APPELLATION:  75% Sangiacomo, Vella Vineyard, Sonoma (Old Wente Clone)

  25% Brown Ranch, Los Carneros, Napa (Dijon 95 Clones

HARVEST DATE:   September 6 and 8, 2014

BRIX AT HARVEST:   23.8 

FINISHED PH:   3.6

FINISHED TA:   7.4 g/L

ALCOHOL:  14.1 % by volume

VINIFICATION: 100% malolactic fermentation 

COOPERAGE: Aged 11 months in 25% new French oak 

WINEMAKER: Kirk Venge

PRODUCTION: 426 cases 

RELEASE DATE: Spring 2016

BOTTLE PRICE: $45.00 

FARMING: The fruit for this Chardonnay was selected from two distinctive vineyards in the Los Carneros 
region—our family estate Brown Ranch on the Napa side of the appellation and one of our favorite 
family-farmed sites, Sangiacomo, Vella Vineyard further west in Sonoma. The cool-climate Sangiacomo, 
Vella Vineyard’s 100 acres were planted in 1997 in well-drained Zamora silty loam and Wright loam. From 
among the vineyard's 15 combinations of clones and rootstock, we selected the Old Wente clone fruit for 
its citrus character and bright acidity. From our Brown Ranch just off of Old Sonoma Road, we chose 
Dijon clone 95 for this appellation blend—the perfect complement to the Old Wente, delivering ample 
richness, concentrated flavors, and gorgeous aromatics. Grown in Haire loam soils on 9% slopes, these 
vines were planted in 1992 on 3309 rootstock and configured with bilateral cordon and vertical shoot 
positioning yielding an average of 3.5 tons per acre. The cool breezes from the San Pablo Bay to our 
south allow this fruit to ripen slowly and achieve ideal phenolics. 

 The 2014 vintage endured the continuing drought along as well as the South Napa earthquake. Still, the 
ideal weather—dry and temperate with few heat spikes—made for hastened yet predictable growing 
events. Harvest was slightly earlier than usual with beautifully ripened fruit in both sites ready to pick in 
early September. 

CRAFTING: We carefully field-sorted whole clusters before pressing and allowing to cold settle in tank. 
Both primary and secondary fermentations occurred in 25% new French oak barrels with batonage, or 
gentle lees stirring, employed early on to encourage roundness and length in the mid-palate. Including 
only our most impressive barrels in the final blend, the finished wine was bottled unfined and unfiltered 
after 11 months of aging sur lees. 
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