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J VINEYARDS & WINERY 2014 CHARDONNAY 

Bow Tie Vineyard | Russian River Valley 
 
For nearly 30 years, J Vineyards & Winery has crafted world-class sparkling and varietal wines from select 
Russian River Valley and Sonoma County vineyards. Precision farming and meticulous winemaking deliver 
terroir-driven wines with a combination of balance, elegance and varietal expression. 
 
Tasting Notes 
Our Bow Tie Vineyard Chardonnay offers a sensual expression of the Rued or Z clone. A descendant of 
Muscat, this Chardonnay clone offers aromas of orange peel and exotic spice. The wine coats your palate with 
a broad, expansive mouthfeel and rich texture. Flavors of orange blossom, clove and rich lemon cream are 
complemented by caramel and toffee notes. These opulent flavors are balanced by a firm acidity, making this 
wine a great pairing with rich foods like lobster bisque, a roasted carrot salad with ricotta and hazelnuts, and 
aged cheddar with apple chutney or truffle popcorn.  
 
Vintage Comments 
One of our estate vineyards, Bow Tie is located within the middle reach of the Westside Road, following the 
undulating bends of the Russian River. The 16 acres of Chardonnay we select for this wine are planted on a 
slope that leads to the banks of the Russian River.  This location highlights the unique terroir and minerality of 
ancient riverbeds along these banks. 
 
Described as the “year of the early,” 2014 saw early budbreak, early flowering, early veraison and early 
harvest. Ideal spring and summer weather, with a few well-timed heat spikes and cooling sessions, ushered in 
harvest at the end of July, marking the earliest in J history. During the long growing season, we watered only 
when needed, mindful to use irrigation only to keep the vines in balance and honor the integrity of the fruit. 
The result was beautiful, small- to medium-berry clusters that produced balanced wine with good acidity and 
ample fruit. 
 
Winemaking 
Whole clusters were hand-harvested at 24 Brix then pressed gently. Free-run juice and press juice were 
fermented separately using a combination of indigenous and proprietary yeast strains from Burgundy. A long, 
slow fermentation allowed the wine to develop a mélange of aromas and flavors. We select tight-grain, 
medium-toast French oak barrels that impart an elegant vanilla flavor with a nuanced spice character to the 
wine. A three-month malolactic sur lies conversion gives the wine its silky, creamy mouthfeel. 
 

Estate Vineyards: Russian River Valley, Bow Tie Vineyard 
Clones:   Clones 76 & Z 
Soil:   Zamora, Yolo, Cortina 
Aging:   14 months, 100% French oak barrels 
Harvest Date:   September 1 - 6, 2014 
Release Date:   November 2016 
Alcohol Level:   14.3% 
Titratable Acidity:  0.53g/100ml 
pH:   3.57 
Residual Sugar:  0.26g/100ml 
Case Production: 442  
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