
Composition: 100% Chardonnay
Production: 261 cases (750 ml)
Alcohol: 13.8% by vol
pH:  3.33   

      
  

WINE BACKGROUND
 In the beginning, Oregon pioneer winegrowers planted using clones that had been 
    selected by California’s wine industry.  With Chardonnay, the selections were very
    late ripening - in Oregon, two or three weeks after Pinot noir. 

    In 1974, David Adelsheim worked harvest in Burgundy and realized that, because 
    their vines tend to produce fewer and smaller grape clusters than the California
    selections, Chardonnay ripened in tandem with Pinot noir.  Planting clones with  
    these characteristics should be a boon for Oregon’s wine indsutry.

    David followed through by helping create a system that dealt with all of the red tape 
    and mandatory quarantines - in place to protect America’s vineyards from new
    diseases - to import a selection of both Pinot noir and Chardonnay clones.  These
    so-called “Dijon” clones were eventually released for planting in 1989.   

    As the vines matured, we’ve found that the resulting wines are much different than 
    what Oregon could formerly produce, much more in the direction of white Burgundy.

   
   

GROWING SEASON

VINEYARDS

 Includes grapes from Stoller Vineyard (south edge of the Dundee Hills AVA),
    in addition to small lots from Zenith Vineyard (Eola-Amity Hills AVA) and Boulder 
    Bluff Vineyard (Chehalem Mountains AVA).  

   The deep, basaltic-origin, clay-loam soils of these vineyards have proven to be very 
well-suited for ripening the French clones of Chardonnay.    

     
    

 
     

WINEMAKING 

“This bottling shows artful layers of figs,  
 Asian pears, apricots, apples, nutmeats and
 minerals. Beautifully balanced by the acidity
 found in our Northern wine region, it features
 a long, polished finish. Pair it with poached  
 salmon, lobster, smoked meats and cheeses.”

Dave Paige, Winemaker



 

The techniques used to produce this wine are, unsurprisingly, quite similar to those 
    employed by the finest vintners in Burgundy.    

  The grapes were hand picked and pressed as whole clusters with a gentle bladder 
    press.  The wine was 100% barrel fermented in small French oak barrels (20% new)
    and malolactic fermentation was completed on a small portion (20%).  For the next
    few months, lees were stirred every two weeks to add complexity and enhance
    textural richness.  Sur lie aging for ten months allowed the Chardonnay and oak
    flavors to meld and the tannins to elongate, thereby softening and rounding the wine.  

   The wine was bottled on August 20, 2008.

 Bud break occurred during the third week of March, and bloom during the second 
     week of June, both normal times in the north Willamette Valley for these events.
   Harvest began in mid-September with two weeks of perfect weather and ideal picking 
    conditions.  This was followed by a short period of rain.  We met these challenges by 
    taking extra precautions in both picking and sorting to insure only the very best 
    fruit made it into the fermenters.

   The Chardonnay was picked the last week in September and the first week in October.    
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