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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 12, 2009 13.5
May 26, 2011 3.31
140 cases 7.9 grams/100m|

60% New - Sirugue

Hand-harvested at first light, whole cluster 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.

After 2008, 2009 seemed like a breeze. Starting the season, we had enough soil moisture from winter
rains to promise a good vintage. Flowering occurred the third week of May, pushed by a small heat
spike. When flowering comes on rapidly, pollination is often poor, causing small berries and shatter
(berries fail to develop). As winegrowers, we like small berries and loose clusters, which are precursors
for quality. Small berries translate into higher skin-to-juice ratios, giving us more intensity. Loose
clusters create space between berries and allow air flow for less mold pressure and clean fruit.

For most of June, July and August, we were blessed with mild temperatures, with only a few days
reaching into the 90's. Humidity stayed in the 30’s, enough moisture to prevent stress on the vines. The
last 30 days prior to harvest are very important. September followed the earlier pattern of moderate
temperatures with a few blips in the 90’s that helped ripening along.

Our harvest was long and drawn out as we were not pushed by heat or rain to pick. We were able to
harvest slowly, letting each block ripen to the fullest. Our vineyards are divided into many small blocks
of three to five acres. Even so, they are all Pinot Noir; they vary in clone / selection, rootstock, soil and
exposure, causing variance in ripening.

We are very excited about the 2009's. They have the power and structure of the 2007 vintage combined
with the juiciness and sweetness of 2008. One suggestion: try to cellar a few bottles as they will be
wonderful treats in years to come.Cheers!
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2009
CARNEROS

ESTATE GROWN

CHARDONNAY

Mouthwatering aromas of white
peach and Bosc pear mingle with
suggestions of other stone and
citrus fruits in the perfectly ripe,
seductive nose of this Chardonnay.
Weighty yet nimble on the palate,
the wine offers layers of vibrant
lemon curd and apple flavors and
delightful minerality on a long, rich
and tangy finish.

-Kenneth Juhasz, winemaker
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