
2014 RESERVE CHaRdONNAY

2014 was Oregon's warmest growing season in recorded history.           
The record was broken not by the daytime highs, but by the overnight 
lows; which were consistently higher than normal. Spring was warmer 
and drier than normal, and provided the perfect conditions for flowering 
and fruit set. We saw large yields and unlimited sunshine! We harvested 
up to a month early in some blocks, and avoided the fall rainy season all 
together. It was a vintage of  unprecedented quality and quantity! 

We have added an upper tier to our Chardonnay program with              
the Reserve Chardonnay. It is intensely complex on the nose, and                
surprisingly tight and refined on the palate. It is made from our oldest 
vines and has the acidity and verve to cellar. This wine is intended to be 
enjoyed for years to come. We hope you enjoy the unique qualities of  our 
inaugural release of  Reserve Chardonnay. 
 

• Estate Grown
  Eola-Amity Hills AVA
  Field Blend
• Chardonnay clones:
  76, 96, Weinte, Espiguette

• 170 cases produced
• Native and mixed culture
  fermentation
• Barrel fermented: 42% New
  French oak influence
• Sur lie aged
• 16 month élevage
• Alcohol: 12.7%
• T.A.: 5.9 g/L
• pH: 3.35

Drinkability: 2-8 years 
post vintage (2016-2022).
If  drinking early, allow 
this wine to breathe by 
decanting or opening 
ahead of  time.

Light straw yellow in color. The nose is intense and ethereal, 
with rich honey, beeswax, apple spice, and toast notes. The 
palate starts round and full, but then transitions mid palate to 
a bright and austere wine with racy minerality and acidity.      
Finishes snappy, but spice and cream notes linger on the back 
palate giving length and persistence.

Tasting Notes

Vineyard Winemaking Cellaring
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