
2019 ESTATE CHARDONNAY

Release Date: November 20, 2020
59 cases produced

Harvest
•	 Date Harvested: September 24, 2019
•	 Brix: 21.5 degrees
•	 pH: 3.22
•	 TA: 7.50
•	 Double Hand Sorted
•	 Whole Cluster Pressed
•	 21 - 28 Day Fermentation at 52 - 60 degrees  

Wine
•	 100% Chardonnay
•	 100% Grand Oak Vineyard
•	 100% Dijon 95
•	 100% Chehalem Mountains AVA
•	 40% New French Oak, 20% Once Filled 

French Oak, 40% Neutral French Oak Barrels
•	 Bottled July 27, 2020
•	 pH: 3.30
•	 TA: 6.00
•	 ALC: 13.5%

Distinguished Taste
Our Grand Oak Vineyard is a harmonious site for producing exquisite wines. The deep and fertile 
Laurelwood soil gives the fruit it’s vibrant and lively character and the 2019 growing season 
cultivated an exceptional Chardonnay. Citrus and lemon curd notes with hints of apple, pear, 
butterscotch and vanilla, give way to a crisp mouthfeel with dancing flavors and textures. The lively 
acidity and long finish show the excellent balance between the fruit and savory notes. The 2019 Rain 
Dance Chardonnay will drink deliciously now and can age 7 to 10 years.
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