CHARDONNAY AT BETHEL HEIGHTS
Chardonnay has been the preeminent white wine
at Bethel Heights since the first vines were planted
here in 1977. Today we have five different blocks
of Chardonnay planted on various benches and
slopes around our HEstate vineyards. Our family
name on this reserve CHARDONNAY CASTEEL is
our license to choose our personal favorite lots
from the vintage and give them the luxury of a
long slow fermentation in barrique. The selection

has varied from vintage to vintage.

THE 2022 VINTAGE

A very wet Spring followed by a cooler than
normal start to the Summer had us all concerned
about how late into October we would probably
be harvesting. Had October been anything like it
normally is, we would have struggled with
phenolic ripeness, analytical ripeness, really all the
ripenesses. And then those moments of doubt
blurred into a series of high 70’s low 80’s
temperatures....in the middle of October.
Pessimism quickly became optimism as the
endless Summer of 2022 rolled on for an extra

month. It was the warmest October on record.

For sheer volume, 2022 was one of the most

generous vintages in recent memory.

97 Jeb Dunnuck

The 2022 Chardonnay Casteel has lovely light
reductive and briny notes, a jasmine floral
profile, and hints of fresh golden apples and
lemon oils. Full-bodied, how could you not
love this? It’s a lovely, outstanding wine with
a fantastic, long finish. A true pleasure-packed
wine, it taps into just joyful, hedonistic
pleasure. Outstanding,
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2022 ESTATE CHARDONNAY
EOLA-AMITY HILLS

2022 CHARDONNAY e+ CASTEEL

Certified Organically Grown
Fruit source: Justice 95 and Bethel Heights Dijon 76
Harvest date: October 7-13, 2022
Grapes at harvest: Brix 22.3, pH 3.34, TA 6.5 gt/L
Finished wine: Alcohol 13.5%, pH: 3.32, TA 6.1 gt/L
Barrel aged 12 months in French oak, 45% new barrels,

and 4 months in stainless steel
258 cases produced
Bottled unfined February 12, 2024

VINIFICATION: The grapes were whole cluster pressed at
low pressute for four hours then settled at 45 °F for three
days. The juice was then racked to 228 L barrels and
fermented for 35-40 days with lees stirring from mid
fermentation to near dryness The new wine went through
full malolactic fermentation and was aged on the lees
undisturbed for 12 months. The wines were then racked
from barrel with their fermentation lees to a stainless steel

tank for an additional 4 months prior to bottling.

WINEMAKER NOTES: The goal for the Casteel
Chardonnay is always to make the best expression of the
vintage, regardless of where in the vineyard the grapes
come from. In 2022 we loved the broader shoulders of
the Bethel Heights 76 paired with the taut, coiled energy of
the Justice 95.
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