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Tasting Notes
Nose:

Palate:
  

HARVEST DATE:

BARREL AGING:

BARREL
 

COMPOSITION:

BOTTLED:

CASE PRODUCTION: 

WINE STATS:

 

pH – TA -  Alc: 

2012  Chardonnay

Russian River Valley

Vineyard Insights

Media Information:
press@cdonatiello.com

646
August 18, 2012

100% French Oak
25% N ew

10 Months
September 18 - October 10, 2011

14.5%
Russian

River
Valley

3.62 5.8 g/L

The Russian River Valley is a large and diverse growing
region.  With many different neighborhoods, the same 
grape will show itself in different ways.  Our Russian 
River Chardonnay is sourced from different vineyard 
sites throughout the Russian River Valley.
  
The unique terroir of the Russian River Valley can best
be expressed by using a variety of vineyard sites.  When 
we blend these sources, we create a wine with an 
indisputable sense of place and a definitive character.  

Vineyards in the Sebastopol Hills give us intense flavor, 
stone fruits and bright acidity.  In the warm Middle 
Reach, chardonnay shows tropical fruit and body.  The 
Santa Rosa Plain chardonnays give us citrus fruits and 
minerality.  By blending fruit from all of these vineyards 
together we create a balanced full bodied chardonnay 
which shows the character of the whole Russian River 
Valley.

Light, bright gold.  Gravenstein apple, pear, lemon verbena
combine with aromas of clove, wet stone, and toast

Bright apple, lemon and lime give way to pear and spice 
leading to the oppulent mouth filling body, balanced by a long
spicy finish of ginger and clove. 

A�er several challenging 
vintages, we were elated to 
experience the 2012 season in 
Northern California.  It was nearly 
ideal.  Budbreak occurred in early 
March as expected and we had 
great early season vine growth 
and abundant fruit set. The fruit 
ripened slowly and evenly during 
the relatively mild spring and 
summer conditions.  This led to 
stunning concentration and 
lucious fruit character.  The 
clusters benefitted from an extended hang time on the vine. The 
additional time to mature allowed the grapes to retain their naturally 
juicy acidity and fresh aromas and flavors.  Vineyards were pruned to two 
clusters per shoot.  As harvest approached these clusters ballooned in 
size.  In some cases they were more than twice their normal size.  When 
this happens without the help of irrigation or rain, it’s a sure sign of 
healthy vines and quality fruit.  
  


