
Our 2nd vintage, and another cool year with a long growing
season. Grapes were Celilo Vineyard (30%), Stillwater Creek
(30%), Dionysus (23%) and Jewett Creek (17%). Whole cluster
pressed, barrel fermented, and full malolactic fermentation.
Native yeasts only.

100% Chardonnay
13.7 Alcohol
3.29 PH
473 Cases

Winemaker Notes: Highlights the crisp lemon flavors of the
Columbia Gorge, balanced by the apple character of the
Columbia Valley grapes. A touch of vanilla and toast on the
finish complements.
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