
2024  
Russian River Valley  
Chardonnay
The wine expands nicely to a deep 
texture, then citrussy acidity offsets 
the natural oatmeal richness. The 
wine is quite Mâcon-like—pure, min-
eral, and zesty. Drink  
upon release.

VINEYARD & 
WINEMAKING DETAILS

APPELLATION:
Russian River Valley

VINEYARD:
64% Flax Estate, 24% Peters Ranch 
& 12% Jentoft Vineyard

CLONES:
Old Wente & Clone 4

HARVEST DATES: 
August 21–September 12

BARREL AGING:
228L French oak barrels & Austrian 
foudre, 12% new for 11 months.

PRODUCTION:
950 cases of 750ML

IMPRESSIONS:

We grow, vinify and blend this wine 
for immediate drinking in restau-
rants, so at its core, it combines ac-
cessible depth of ripe fruit alongside 
crisp acid vibrancy to bring fresh-
ness as a partner to a wide range of 
dishes. The wine will stay fresh and 
gain richness in a partial bottle over 
three days.

The wine’s aromas and flavors fea-
ture crisp white peach, apricot and 
pear. There’s some hay, white flower 
and thyme notes. The wine expands 
nicely to a deep texture, then citrussy 
acidity offsets the natural oatmeal 
richness. The wine is quite Mâcon-
like—pure, mineral, and zesty. Drink  
upon release.
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