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                 2014 
          CHARDONNAY 

 
VINTAGE: 2014 
APPELLATION: SANTA MARIA VALLEY 

         VARIETAL: CHARDONNAY 
         VINEYARDS: 100% BIEN NACIDO VYD 
         HARVEST DATE: 09/7/14 
         BRIX AT HARVEST: 23.5 
         ALCOHOL: 14.1% 
         pH: 3.45 
         TA: 0.743 g/100ml 
         CASE PRODUCTION (9 liters): 400 cases  
         CASE PACK:  (12 x 750ml)  
         RELEASE DATE: 3/1/2016 
         SUGGESTED RETAIL: $40 
 
          
               
________________________________________________________________________________________________________________ 
VINEYARDS: 
The Bien Nacido Vineyard is often referred to as the coolest appellation in California and noted for its long growing 
season. Situated on a bench overlooking the Santa Maria River, this proven and celebrated vineyard benefits greatly from 
a strong marine influence conducive to growing the finest Chardonnay and Pinot Noir fruit in the state.  Block U was 
harvested at 2.4 tons per acre and produced bright, expressive fruit with intense flavors and naturally high acidity. 
_____________________________________________________________________________________________ 
VINIFICATION: 
The Chardonnay fruit was gently pressed to tank for cold settling overnight and then racked to barrel.  Fermentation and 
ageing took place in François Freres cooperage from primarily Allier and Nevers forests, 1/3 new oak.  Malolactic 
fermentation was only partially complete as to winemaker’s taste.  During barrel aging, the lees were stirred every 15 days 
for the first six months to enhance mouth-feel.  The wine spent a period of 11 months in barrel. Harvest was pleasant 
with some concerns of mold due to late rains. We were able to pick the grapes before affect of mold and thereby retain 
their beautiful structure.  
_____________________________________________________________________________________________ 
WINEMAKER COMMENTS: 
Nose:  Lemon custard, and bright key lime tantalize the nose at first.  Honeydew melon and honeysuckle blossoms 
linger, and evolve into softer, sweeter notes of chamomile and cotton candy.  All is balanced by a wonderful lavender and 
rosemary herbal component, with assertive, wet stone minerality.   
 
Palate:  Rich, lush texture, followed by a rush of ripe fruit.  Engaging and comforting, this wine is both old friend and 
new acquaintance.  Opulent mouthfeel, beautiful fruit, followed by savory sea salt hints.  Warm, caramel finish, enlivened 
by a tingling sensation...the perfect balance of acid to remind you it's time for another sip.  Elegant and refined, yet 
immediately accessible. 


