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Composition:    100% Chardonnay  

Vineyard:   Buchli Station Vineyards, Los Carneros, Napa Valley 

Harvest Date:    Oct 2, 2009 

Brix at Harvest:    25.1  

Finished pH:    3.68 

Finished TA:    0.55 g/100ml 

Alcohol:   14.6 % by Volume  

Cooperage:   30% new French oak  

Winemaker:   Oscar Renteria 

Production:   190 cases  

Release Date:  Spring 2011 

Suggested Retail:  $40.00 per Bottle 

 

 

VINEYARD:   The grapes for this Chardonnay are from the Buchli 

Station Vineyard in the Los Carneros appellation.  The clone is Dijon 95, which 

produces very tiny clusters made up of “chickens and hens”, which means tiny 

berries mixed in with medium sized berries.  Shatter is normal for this vineyard, 

which further reduces the size of the cluster.  All of this equals greater flavors 

from the skins and more concentration. 

  

VINTAGE:   In 2009 late spring rains delayed irrigation needs and 

the warm spell in June helped curtail excessive canopy development. Though 

rainfall was little more than two-thirds of normal for the third year in a row, 

the timing of the precipitation was on the vine's side. Couple that with the lack of 

frost and the mild relatively cool growing season, Mother Nature managed to 

have it all work in unison to give vines and grapes the best scenario possible. 

TASTING NOTES:  The 2009 Chardonnay went through malolactic 

fermentation and represents the Carneros region perfectly – with nice fresh 

acidity, and light mineral, stone characters.  This has a nice aroma of crisp apple, 

pear and floral with a long silky finish.  Not too buttery or over oaked.   
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