THE 2018 VINTAGE

2018 was the sixth vintage in a row
defined by heat in the Willamette Valley.
Following a wet winter, the spring and
summer were very dry and warm, leading
to the first signs of veraison in early
August. Fortunately our reliable marine
winds kept night-time temperatures cool,
preserving acidity in the fruit as it ripened,
and welcome rain events in September
carried the vines through the final
ripening period. The very dry hot
summer made for small clusters with very
small berries that in many ways defined
our 2018 wines.

“Not since 2008 have we seen wines
with the early exuberance of fruit that
one expects from a warm vintage,
combined with such a lean muscular
Structure promising significant
ageability.” Ben Casteel

93 JAMES SUCKLING

This has attractively flinty lemons,
pears and white peaches with hints of
freshly baked biscuit and spicy oak.
The palate has a very juicy, lemon-juice
and lemon-pastry core with bright
acidity and a smoothly layered finish.

Drink now.
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2018 CHARDONNAY
EOLA-AMITY HILLS

2018 CHARDONNAY ESTATE
LIVE Certified
Dates picked: September 21 and 29, 2018
Grapes at hatvest: Brix 21.5, pH 3.1, TA 8.8 gr/Liter
Finished wine: Alcohol 13.1%, pH: 3.25, TA: 6.1 gr/Liter
Fermented and aged 10 months in French oak, 45% new barrels
Bottled unfined July 23, 2019
Cases produced: 360 in 750ml, 210 in 375ml

FRUIT SOURCE: 60% Bethel Heights Wente clone, planted
1977 and 40% Justice Vineyard, planted 1999

VINIFICATION: The grapes were whole cluster pressed at low
pressure for four hours then settled at 45 °F for three days. The
juice was then racked to barrels of varying sizes (228L, 350L,
and 500L) and fermented for 35-40 days with minimal
battonage (lees stirring). The new wine went through full
malolactic fermentation and was aged on the lees for 9 months
prior to bottling,

WINEMAKER NOTES: For our Estate Chardonnay we make
our picking decisions with tension and vibrancy favored over
opulence and richness, as we believe this gives us the best
expression of our sense of place. This wine will benefit from
cellaring for at least three years and/or decanting a few hours
ahead of time.



