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 2023 VINTAGE

As was the case in 2022, the 2023 vintage got
off to a very slow start at our estate with cool
Spring temperatures extending well into early
April. But unlike 2022, we had a shocking
burst of heat in eatly May that led to one of the
most compressed growing seasons we have
ever seen. A hot August led to concerns about
a too early, too ripe, and potentially over
wrought vintage, but cooler weather and a
welcome bit of rain in September led to a
vintage that thrives on balance: ripe fruit
tempered by fresh acidity and clear expression
of place. Our harvest started September 13 and
ended October 6.

100 DECANTER

"Perfection. Winemaker Ben Casteel has
delivered a 2023 masterpiece for what is
quickly becoming America’s greatest
Chardonnay appellation, the Eola-Amity
Hills. This is a stroke of brilliance disguised
as a Chardonnay, teeming over with
complexity and nuance, as good as anything
made anywhere in the world.

Dve tasted nearly 4,000 wines in my three years at
Decanter; this is my first 100-point wine."
Clive Pursehouse
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2023 CHARDONNAY

Certified Organically Grown
Harvest date: October 1, 2023

Fruit source: Own-rooted Wente clone planted 1977

Grapes at harvest: Brix 21, pH 3.16, TA 7.4 g/L
Finished wine: Alcohol 13.0 %, pH 3.3, TA 6.4 g/L
Barrel aged 12 months in French oak, 50% new barrels,
and 6 months in stainless steel
187 cases bottled unfined on April 7, 2025

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 6 months of aging prior to bottling.

WINEMAKER NOTES: Historically we’ve had the most
success with our old Wente vines in warmer vintages, and
2023 was the third warmest vintage on record in the
Willamette Valley. The wine strikes a compelling balance
between the nervous energy that typifies the West side of
our property and the rich tones of a warm growing season.
2014 was our first vintage of The High Wire and at the time
I thought we would never achieve that quality again — the
vintage conditions just lined up perfectly for this particular
piece of our property. I've been very happy to have been
proven wrong on several occasions since, and in 2023 1
believe we surpassed what I though was possible. It would

appear these 46-year-old vines can still surprise me.
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