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2024 CHARDONNAY

The 2024 Russian River Valley Chardonnay opens with an inviting 

bouquet of crisp honeydew, ripe pear, and fragrant honeysuckle, all 

underscored by a delicate touch of caramelized sugar. On the palate, 

this wine delivers a beautifully rounded mouthfeel, showcasing 

a rich interplay of savory caramel, subtle baking spice, distinct 

minerality, and warm toasted oak. Its balanced complexity and 

luxurious texture make it an exceptional partner for a variety of 

dishes. Pair it with decadent seafood like crab cakes or a buttered 

lobster roll, or enjoy it alongside hearty comforts like lasagna and 

tangy chicken piccata.

Vintage

The 2024 growing season kicked off with cool spring temperatures. A few summer 

heat spells nudged the ripening along, while cool nights helped preserve acidity and 

freshness in the fruit. Harvest held a fast pace and delivered beautiful fruit quality. 

Vineyards & Winemaking

Our Chardonnay hails from the acclaimed Russian River Valley AVA of Sonoma 

County. Known for its cool, foggy climate that sweeps in from the Pacific Ocean and 

its alluvial soils, this river valley is an idyllic site for growing Chardonnay. After harvest, 

the grapes were whole-cluster pressed and transferred to tank where it was fermented 

with cultured yeast and then racked to French oak barrels. After 9 months in barrel 

(30% new) with regular lees stirring, the wine was bottled.

Composition & Analysis
Appellation: Russian River Valley  

Composition: 100% Chardonnay

Cooperage: Aged 9 months in French oak, 30% new

TA: 5.0 g/L  |  pH: 3.71 |  Alc: 14.8%  |  Production: 51 cases
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