
Release Date	 October 2011

Fruit Source	 100% Estate Fruit from our vineyards located between 1,800-2,020 ft elevation.

The 2009 Growing Season	 The 2009 season began with no spring frost and later than usual rainfall.  Bloom occurred during 
	 beautiful warm and sunny days.  Summer and fall were both hot but with very few heat spikes.  This 
	 provided to be perfect weather conditions for optimum flavor and phenolic maturation.  Our manicured 
	 work on the canopy and fruit zone allowed us to harvest days before the heavy rains.

Varietal Composition	 100% Chardonnay

Harvest	 Hand picked at physiological ripeness in early September 2009.

Fermentation	 Whole-cluster pressed and barrel fermented with wild yeast, and a weekly batonnage. This wine was 
	 bottled unfined and unfiltered, with 100% malolactic fermentation.

Cooperage	 14 months in French Oak from select artisan coopers.

Alcohol	 14.5%

Case Production	 225 cases

WINEMAKER’S COMMENTS
“Beginning with the 2009 vintage, we decided to showcase the unique features of our Chardonnay 
vineyard with its own bottling and by naming it “Estate”.  Displaying a bright golden color with a light 
green hue, the 2009 Chardonnay Estate maintains its original freshness.  A light haziness provides proof 
of our non-manipulative approach, guaranteeing all-natural wine quality. This Chardonnay exhibits 
wonderful multi layers and classic features: minerals, candied lemon, citrus oils, ripe Golden Delicious, 
intermixed with notes of meringue, baking flour and crushed stone and a hint of grilled almonds. Full 
bodied with a creamy and seamless structure, the 2009 Estate shows great intensity and concentration 
with a lingering finish is reminiscent of the bouquet's strong minerality, a tribute to the Terroir's volcanic 
soil.  Approachable now, this great wine should age gracefully for well over a decade.”
—Luc Morlet, Winemaker

WINE REVIEWS
91pts Vineyard 7 & 8, 2009 “Estate” Chardonnay. Napa Valley—Spring Mountain District.
“Marked by smoke and toasty oak notes, which add a dimension to pure, focused and persistent 
flavors of rich fig and melon. Drink now through 2016. 250 cases made.”
—James Laube, Wine Spectator, June 2011

ABOUT VINEYARD 7 & 8
Vineyard 7 & 8 produces 1,800 cases annually and is located at the top of Spring Mountain.
The 40 acre vineyard and winery is owned and managed by the Steffens family along with winemaker 
Luc Morlet and vineyard manager Pete Richmond with Silverado Farming Company. The vineyards 
of the estate were established in the early 1980s and are currently planted to ten acres of Cabernet 
Sauvignon and four acres of Chardonnay. These vineyards, which lie above the fog, bring late 
ripening, low yields, natural drainage, and infertile volcanic soil.
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