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Varietal composition:  
100% Chardonnay  
  

Flavor descriptors: 
Fresh and youthful with lively 
acidity and abundant fruit. 
Aromas of zesty citrus and green 
apple mingle with a hint of 
coconut and subtle oak. Richly 
layered flavors unfold in the 
mouth: lemon, green apple, pear, 
pineapple and crème brulee.  

Wine analysis: 
Total acid: 0.64 
Final pH: 3.5 
Residual sugar: 0.12% (dry) 
Alcohol: 13.9% by volume

• V I N T A G E •  

While a wet spring and heavy May rains delivered more than twice the normal amount of rainfall in Napa Valley, 
springtime weather in the Carneros region was more normal with just a little more precipitation than average. The late 
storms of 2005 caused the delay of budbreak and bloom for all varieties, but once they began, the vines grew quickly 
with plenty of moisture in the ground. Vineyard crews carefully reduced both foliage and fruit clusters, making several 
passes through the fields to bring the vines into balance and ensure ripening as the growing season progressed. Overall, 
the 2005 growing season was significantly cooler than usual. In Carneros, temperatures were moderate except for a 
warmer period in July. The region’s famous fog lingered over the vineyards until late morning most days in August and 
September. Because of the delayed spring and cool late-season temperatures that extended through harvest, picking 
didn’t begin for Chardonnay until mid-September—several weeks later than most years—and didn’t finish until the last 
days of October. The long hang time allowed the grapes to ripen slowly and evenly, fostering excellent development of 
aromatics and flavors and setting a relatively easy pace for the vineyard and winemaking teams.     

Grapes: Harvested at 24º Brix (average) with 0.7% initial acid and 3.46 pH 

• V I N E Y A R D S •  

Appellation: 
Napa Valley 

 
Grape Sourcing: 

74% Los Carneros AVA (remainder 19% Napa Valley, 2.9% Sonoma, 2.3% West Napa) 
• W I N E M A K I N G •  
 Hand-harvested in cool morning hours 

Whole-cluster pressed to retain maximum fruitiness and delicacy 
80% barrel-fermented (16% new oak), remainder in stainless steel tanks 
Partial malolactic fermentation to fine tune acids and textural balance 

Nearly 6 months aging sur lie in French oak barrels (16% new oak) 
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