
 

 

 

 

 

 

Appellation: 
Marin County 

Alcohol: 
14.5% 

pH: 
6.14 

Titratable Acidity: 

3.34 g/L  

Aged in Oak: 
100% 

25% New Oak 

Origin of Oak: 
French 

Months in Barrel: 
15 

Production: 
214 

With the Pacific Ocean to the west and the San 
Francisco Bay to the east, Marin County is one of the 
coolest AVAs in California.  The winter temperatures 
are typically warmer than Napa and Sonoma because of 
the surrounding bodies of water and its heavy 
precipitation.  While bud break is accelerated, the cool 
spring and summer seasons lead to long hang times.  
This longer growing season lends itself to high quality 
wines with balance, natural acidity, and lower alcohol 
levels. 

 

Stubbs Vineyard is located in a narrow valley that opens 
to the south of the vineyard.  The vineyard is divided by 
a seasonal creek that helps drain the area of cold air 
during the frost season.  The soils are a mix of alluvial 
deposits and decomposed sandstone, with variable 
drainage depending upon location in regards to the 
creek. The long growing season combined with cool 
climate leads to a mixture of dark fruit, spice and floral 
elements with flavor ripeness occurring at fairly low brix 
and high acidity.  The wines are more delicate on the 
whole than warmer climate sites, but have an elegance 
that is hard to find in most of California. 
 

Enticing aromas of grapefruit and melon open this crisp 
Chardonnay. Rich flavors of passionfruit, white peach 
and a hint of white pepper round out this big, full 
Chardonnay that culminates in a long lasting finish.  
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2013 
STUBBS VINEYARD  
CHARDONNAY  


