
f e l t a

2021 Chardonnay

The Chalk Hill Estate has a long history experimenting with Chardonnay, 

both in the vineyard and the winery. One of the great things about an estate 

is the ability to take the time to do things carefully and thoughtfully. Each 

Chardonnay block here is planted with the ideal clone and rootstock, the 

result of years of learning what works best where. This Chardonnay takes 

its name from the alluvial soil on our estate called Felta, and is made with 

Clone 4 Chardonnay.

Each Chardonnay barrel is unique, from variations in the barrels themselves 

to the particular native yeast population that ferments the juice in that barrel. 

When blending our club Chardonnays, we choose the specific barrels that 

best show the characteristics of that vineyard. The 2021 Felta Chardonnay is 

defined by its bright acidity and mineral finish. This wine displays desirable 

layers of lemon, nectarine peach and vanilla flavors, enticing sip after sip.

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

h a r v e s t

Harvest  Date s :    September 16, 2021

Average  Yie ld s :    2.92 tons / acre

Average  Br ix  a t  Harve st :    25.2°

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, 47% new

Barre l  A g ing :    15 months

w i n e

Blend:    100% Chardonnay

Bot t l ing  dat e :    January 24, 2023

Bottled Unfined & Unfiltered

pH :   3.47        TA :   5.52 g/L        Alcoho l :    15.1%


