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2005 Estate Chardonna Y
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CHABRDOMNAY

Stoller Vineyards is a 37=2-acre pareel Located on the southern
slopes of the Dundee Hills in Yamhill Cownty, Oregon. A turkey
farm from the 1920s through the 1980s, the first 10 acves of
Chardonnay and 10 acres of Plnot Notr were planted tn 1995.
The vineyartd now has 125 acres under vine, the majority of
which Lsplanted with Pinot Notr.

The apamach at Stoller \/Lwegaw{s ENCOMPASSES recent
breakthroughs tn \/me%ard i Yout and viticulture technioues,
comboineol with a vespect for travlitional winegrowin
methodology. The Stollers belleve that by combining the best of
both worlds, the vineyard will yteld more consistent ? ripened
frult from vintage tovintage, teading to greater quatity in the
resulting wine.

Ripe cltrus, tropleal frults and hints Oica ramel defline the
aromatics. Elegant and expansive on tihe palate with Layers of
honeyed fruit ano threads of mineral. The 2005 SV Esnte
Chardlonnay reflects the balance and purity of a classic Oregon
vintage.

Upon. harvest, the grapes were pressed whole cluster. The juice was
allowent to settle for four days prior to belng put to bavrel for a
slow fermentation. To add charachter and complexity, both
commerelal (30}59) and native Yeasts were used. The wine went
through malolactic fermentation into the spring, which was
interrupted 2/3 of the wa %‘th rough Ln order to vetain a bit of
malic acld for erispness. The Chardonnay was thew transferveol to
blending tanks, cold stabilized and sterite filtered priov to
bottling.

The 2005 SV Estate Chardonwnay consists SDL% high density
(200 Vines/acre) Dgom clone wmaterial. The frutt for this
bottling was pleked on October 12th, 2005.

French oak Barvel fermented for & months.

420 & bottle cases #50 wml
Alcohol 14%, pH 3.6, 5.5/,
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