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2016 ESTATE CHARDONNAY
S A N T A  C R U Z  M O U N T A I N S

V I N E Y A R D S
 

 
V I N TA G E

Our 2016 Santa Cruz Mountains, Estate, Chardonnay is entirely
from our winery estate vineyards; 89% from the Langley Hill Vineyard. 
and 11% from the Damiana Vineyard.

The 2016 vintage was another drought year, with early bud-break, bloom
and veraison. Things cooled o� after Labor Day, extending the harvest into
October for the �rst time since 2012. Vine stress became an issue late in the 
year with many of our dry farmed vines showing water and nutrient stress
for the �rst time. Yields were decent, but still o� by 30% of our target; poor
weather during the early bloom caused coulure (shatter) and millerandage
once again. Some late heat in August forced some picks in our earliest blocks
of Pinot Noir, but most of the harvest was paced out well and we harvested
the majority of our Pinot Noir and Chardonnay in an orderly fashion under fair
skies and mild weather. The resulting wines are bright and energetic with 
midweight personalities. They are profoundly aromatic and balanced wines
that are site expressive and pure. 

 

  

 

W I N E M A K I N G
Cold, whole-cluster pressing, no settling, barrel fermentation with native yeast 
and spontaneous malolactic fermentations highlight the wonderful purity
inherent in our Santa Cruz Mountains Chardonnay. This ‘hand o�’ approach 
in the cellar allows for maximum site expression. The‘16 vintage was aged in 
28% new, three year air-dried French Oak barrels, sur-lie with no batonage. 
Following thirteen months in oak the blend was racked, with its lees, to steel tanks 
for another 3 months to allow for continued harmonization. 

 
 
 

 

TA S T I N G  N O T E S
Our Estate Chardonnay is packed with the bright citrus fruit and mineral �avors that
de�ne our cool, maritime, mountainous site. Hallmarks of Santa Cruz Mountains
Chardonnay, particularly from our vineyards at the northern end of the appellation,
are focused citrus fruit, white �owers and great concentration. The ‘16 vintage deftly 
balances the concentration of the vintage with an underlying tension and structure 
uncommon to California. There is great drive and persistence here without being 
cloying or heavy. Drink now through 2024. 

 

 

Few wine regions on earth can match Santa Cruz Mountains’ climates, soils and vertigo inspiring views. Set high in 
the mountains overlooking California’s Silicon Valley, the Thomas Fogarty Winery has been making single-vineyard 
Pinot Noir, Chardonnay, Merlot and Cabernet from the SCM appellation since 1981. Fogarty’s two estates are divided 
into micro-vineyards, ranging from .25 to 5.25 acres, based on soil and topography. All are maritime (10-18 miles to 
Pacific), cool-climate (Regions I and II), high-elevation (1600-2300 feet), low yielding (1-3 tons per acre) and mountainous. 
The winery was founded by Dr. Thomas Fogarty, a Stanford cardiovascular surgeon and world-renowned inventor.


