
 e s t a t e  b o t t l e d

2015 Chardonnay

C h a l k  H i l l  E s t a t e  V i n e y a r d s  &  W i n e r y 

1 0 3 0 0   C h a l k  H i l l  R o a d        H e a l d s b u r g ,  C a l i f o r n i a    9 5 4 4 8

t e l   7 0 7 - 8 3 8 - 4 3 0 6         f a x   7 0 7 - 8 3 8 - 9 6 8 7 

F E R M E N T A T I O N  /  B A R R E L

100% native yeast fermentation in barrel
100% malolactic fermentation with bi-weekly bâtonnage

Cooperage :     100% French oak, 48% new
Barre l  Ag ing :    11 months
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THE CHALK HILL 2015 ESTATE CHARDONNAY captures the vibrant, 

complex and classic character of our estate-grown grapes. We are dedicated

to making exceptional Chardonnay, and no detail is overlooked. In the

vineyard, focused planting of the ideal clone on each vineyard block,

managing yields for optimum ripeness and balance, and the work of a

dedicated crew are among the keys to our success. Chardonnay is a

winemaker’s grape, molded into its most interesting self by native yeast

fermentation and aging in carefully chosen French oak barrels and frequent

lees stirring. It is a labor-intensive wine, but the rewards are most certainly

worth the hard work and attention.

2015 was another prime vintage with moderate temperatures throughout the

spring and summer. Our 2015 Estate Chardonnay expresses aromas of 

lemon, orange blossom and a hint of vanilla bean from the oak influence. 

Balanced, complex and full flavors of lemon oil, orange zest, and crème 

brûlée follow on the palate. Our Chardonnay is known for its long, rich and 

elegant finish, and this vintage is no exception.

H A R V E S T

Harves t  Date s :    August 30 - September 20, 2015
Average  Yie ld s :    3.18 tons/acre
Average  Br ix  a t  Harve s t :     24.9˚

W I N E

Blend:     100% Chardonnay

Bot t l ing  Date :    August 2016

pH:     3.65          TA:    5.5 g/L          Alcoho l :    14.9%


