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2008 Boriolo Vineyard Chardonnay
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A bright, fruit-forward Chardonnay with a kiss of honey & toasty oak. 
The Vineyard

The Russian River Valley AVA (American Viticultural Area) has gained global recognition as a benchmark source of elegant, beautifully-balanced Chardonnay and the Boriolo Vineyard features a unique site within the valley for this lush, but crisp, style. Persistent fog from the Pacific allows for slow, even ripening while retaining a refreshing acidity. The hilltop site provides the sun exposure that’s essential to achieve the rich, ripe flavors that bring you back for more.

Winemaker Notes

The clusters were hand picked and transported in the cool of the morning, then immediately fed into the press for a long, gentle cycle. To conserve the bright tropical flavors our winemaker chose to allow wild, native yeast to make the slow, cool conversion of juice to wine followed by malolactic fermentation for added richness. Nineteen months of aging on the yeast lees with weekly stirring increased complexity and gradually developed a   

round, creamy texture to balance the bright acidity. 

Tasting Notes
Fresh, focused aromas of ripe, honeyed pear, pineapple and juicy citrus join with clove-spiced vanilla, honeysuckle and a touch of smoke. The unmistakably- rich flavor of honey carries through on the  palate, the underpinning for green apple, honeydew melon, a bit of smoke and crème brûlée balanced by a crisp, mouthwatering acidity. 
Vintage:                  2008
Appellation:           Russian River Valley, Boriolo Vineyard
Fermentation:       100% Whole cluster pressed, wild yeast fermentation, 100% ML
Aging:

     19 months; 60% new French oak
Varietals:                100% Chardonnay 

Winemaker:          Gustavo Gonzales
Release Date:
    December 1, 2010
Cases Produced:   100 cases 

Suggested Retail:  $36.00
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