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Offering up nuance and grace, whiffs of green apple, citrus zest and brioche
greet the nose, accompanied by subtle touches of honeysuckle, crushed
limestone, lemon cream, and pistachio croissant. The palate is lively with fine,

delicate bubbles that dance on the tongue and leave a lasting impression.

With Chardonnay sourced from two classic vineyards in the “cool” McMinnville
AVA (Hyland and Brittan) which is known for the signature uplifted broken
basalt and mineral driven characteristics coupled with Chardonnay from the
Worden Hill Vineyard in the Dundee Hills adding a succulent texture which

rounds out this wine.

The 2021 vintage will go down as one of Oregon’s vintages to remember.
Warmer and drier weather than usual in March and April woke up the vines
and the season was off to an early start. Flowering was clear and dry. Just one
rain occurrence happed just before bloom and naturally helped to keep yields in
check, ultimately leading to fruit with balance and idea ripeness. Summer was
warm with unusually high temperatures in late June. Warm weather continued
throughout the rest of the Summer with grape development showing great
promise for the vintage. Harvest occurred in September with clean and fruit of
impressive quality.

Chardonnay: Hyland | Brittan | Worden Hill, Pinot noir: Crawford Beck

Willamette Valley

Chardonnay: 61% | Clone 4 | Field Blend | Draper | 76 & 96

Pinot noir: 39% | Pommard

8.30.21 - 9.8.21

8 months in neutral French oak barrels | 2 years in tirage | 5gl.

12.7%
May 2024
220



