2017 CHARDONNAY

PUERTA DEL MAR
SANTA BARBARA COUNTY

467 CASES PRODUCED

In this ultra-cool climate site way out by Lompoc, vintage expression has always been stark.
After seven harvests from Puerta Del Mar we've seen each offer unique expressions of shape
and intensity. What's consistent though is balance and subtlety preserved by onshore breez-
es from the nearby Pacific Ocean, so that's given us a framework to tinker a bit with our ap-

proach in the cellar with results plain to see.

In step with our other 2017 Chardonnays, there's a voluminous feel here: flavors of pear and
just ripe apricot come on with a gentle clinging richness, but stay light footed thanks to salty
acidity from a background streak of preserved lemon. Aromatically it shows what's becoming
classic Puerta Del Mar chalkiness, laced with lemaongrass, fruit blossoms and vanilla that'll
pull your attention into the glass.

Speaking of vanilla, we've been discreetly nudging up our incorporation of newer French Oak
barrels into this wine. It's subtle, with new barrels preconditioned by our thorough steaming
and pressure washing. But with around 10% new and preconditioned barrels, there's a thresh-
old perception of vanilla bean and grated spice that just enough to be enticing. The under-
stated richness compliments sashimi and crudos when extra-aromatic whites like Riesling

seem too much for the moment.

BLEND 100% Chardonnay

VINEYARDS Puerta Del Mar

AVA Santa Barbara County

ALCOHOL 13%

VINIFICATION 100% Neutral French Oak
BARREL AGING 11 Months

TOTAL PRODUCTION 461 Cases
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