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VINEYARD DETAILS
BLOCKS/CLONES USED IN BOTTLING
Clone Wente and 15

TOTAL TONS ACQUIRED
2.72

VINEYARD ORIENTATION
North South rows.

TRELLISING TYPE
Vertical shoot position

AVERAGE CROP LOAD PER ACRE
3.2 tons per acre

SOIL TYPE
Alluvial

PRIMARY FERMENTATION DETAILS
HARVEST DATE/BRIX
8/20  22.2 Brix

FERMENTATION TIME
20 Day

TYPE/SIZE OF FERMENTATION VESSEL
French Oak Barrels

BARREL PROGRAM
PERCENTAGE OF NEW FRENCH OAK
33% new oak, Francois Freres

BARREL AGING
11 Months 

FINISHED WINE DETAILS
ALCOHOL
13.8 %

PH
3.42

TITRATABLE ACIDITY
6.1 g/l

BOTTLING DATE
July 27th 2016

BARRELS PRODUCED
4
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C h a r d o n n a y
S t a r s c a p e  V i n e y a r d

Russian R iver  Val ley


