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Why would our “ultimate Pinot Noir project” produce a Chardonnay? We could
rationalize that it's only appropriate for a Burgundian-style producer. But the real reason
is that this combination of varietal selection and vineyard cried out to be bottled. We

make it because we want to drink it, and to offer you the same opportunity.

Carneros is renowned for stellar Chardonnay, and this vineyard is a gem. The selection
of 100% Old Wente Chardonnay came to us as budwood from the Winery Lake and
Larry Hyde vineyards. It's a charming field selection, yielding a host of aromas and
flavors from classic apple to banana to floral, including the occasional heady perfume of

a musqué cluster.

100% Old Wente Selection planted 1974 16 months
October 15, 2008 14.1
March 10, 2010 3.42
157 cases 83 grams/100ml

60% New - Sirugue

Hand-harvested at first light, whole clusters pressed to tank, cold-settled overnight and racked to barrel
the next morning. Natural primary fermentation, no malolactic fermentation, aged sur lie with bi-weekly

lees stirring.

A dry winter gave way to a very cool spring with two major frosts, one late in March and the other a
month later, that caused major damage in our vineyards. Our Russian River vineyard lost two-thirds of
its crop to frost, while in Carneros we lost around 20%. Most of April was cool which added to the
uneven shoot growth caused by the frost. Our vineyard team worked hard to even out what Mother
Nature provided. A mid-May heat spike pushed the season into gear, and flowering happened rather

quickly causing some shatter and small berries.

More heat spikes followed in June and July. Due to the small crop size, the vines managed these
heat events well. August was cool but ended with another heat spike that stretched into early
September -- the beginning of harvest for most Pinot producers. We were able to wait through the
heat in most of our blocks because our sugars were not as far along when higher termperatures
hit. Sugars jumped, but not to the point of having to harvest. Cool temperatures followed which

gave us some wonderful hang time.

Most of our fruit was harvested in late September and early October. Tasting these wines after a season

from hell puts a smile on my face. You just never know. Cheers!
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2008
CARNEROS

ESTATE GROWN

CHARDONNAY

This wine displays a wealth of
aromas of spiced apple, perfectly
ripe peaches and Meyer lemons with
delightful hints of hazelnut. Both
rich and subtle, the wine shows
weighty yet nimble textures, succu-
lent melon and pear fruit interwoven
with delicate apricot flesh and stone
on a very long, lingering finish.

-Kenneth Juhasz, winemaker
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