THE HIGH WIRE CHARDONNAY

Our oldest Chardonnay, the own-rooted Wente
clone vines planted in 1977, trained on the old
“California sprawl” high wire trellis system,
were a source of much disappointment in the
eatly years, always ripening too late with searing
acidity that had to be balanced out with fruit
from other parts of the vineyard. Having
stubbornly survived a failed attempt to graft
them over to another clone, these vines reached
full maturity in relative obscurity, until a string
of unusually warm vintages finally showed us
the possibility that they could produce
something extraordinary. Since 2014, The High

Wire has been bottled as a stand-alone wine.

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 of 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.

95 THE WINE ADVOCATE

The 2022 Chardonnay The High Wire is
especially elegant and energetic. It has crisp

scents of lemon peel, chalk, spring honey
and citrus blossoms. It flows effortlessly
through the mouth, its lemon and beeswax
flavors wrapped in a satiny texture. It has
taut acidity, and a kiss of phenolic texture
extends the finish.

The High Whie

2022 ESTATE CHARDONNAY
EOLA-AMITY HILLS

2022 CHARDONNAY

Certitied Organically Grown
Harvest date: October 14, 2022
Fruit source: Own-rooted Wente clone planted 1977
Grapes at harvest: Brix 22.2, pH 3.07, TA 7.2 g/L.
Finished wine: Alcohol 13.4 %, pH 3.3, TA 6.5 g/L
Barrel aged 12 months in French oak, 50% new barrels,
and 4 months in stainless steel

181 cases bottled unfined on February 12, 2024

VINIFICATION: The Wente grapes were whole cluster
pressed under a blanket of carbon dioxide and the juice
settled cold for 72 hours before being racked to barrels. The
new wine completed alcoholic fermentation in a month,
underwent full malolactic fermentation in the Spring, and
spent 12 months in barrel. The barrels were then stirred one
time to incorporate the lees, and racked to stainless steel

tanks for an additional 4 months of aging prior to bottling.

WINEMAKER NOTES: Our 45-year-old Wente Chardonnay
has produced some of our most detailed and compelling
wines in recent years, a departure from its youth when it
struggled to achieve ripeness in cool vintages. 2022 was
nearly a chilling reminder of the Wente’s fondness for heat
and struggles in cooler years, but October began with sunny
skies and warmer than average temperatures, and once again

it produced one of our best wines of either color.
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