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2013 La Marisma Vineyard
Santa Cruz Mountains 
Chardonnay

AROMA
beeswax, Gravenstein apple, crushed seashells

FLAVOR 
pie crust, Bartlett pear, mineral

FOOD PAIRINGS
Oyster stew, seafood sausage, little fried fish

VINIFICATION
1.89 tons hand-harvested and sorted on Sept.10. Berries were 
“broken” before being pressed. Fermented on wild yeasts in neutral 
oak casks. A slow, naturally occurring malolactic fermentation 
completed. Aged on lees for 12-mos.(no battonage) then settled in 
stainless steel for 3-months.. Cross-flow filtered prior to bottling.

SITE 
A southwest facing, hillside vineyard tucked into an ocean-cooled 
valley near the town of Aptos, six miles from the Pacific.  Mount 
Eden selection chardonnay planted in 1998.  Soil type is a deep 
alluvial fan of sand & calcareous marine deposits with excellent 
drainage.  Reliable morning fog results in daily temperature 
fluctuations of 40+ degrees.  Pattern of fog/sun/fog ensures proper 
vine respiration & very even ripening.

NOTES 
There is something special about Chardonnay growing on sand. A 
rarity in the North Coast where we generally source our fruit, sandy 
soils and the exotic wines that result are more commonly found 
along the central coast. La Marisma Vineyard is hidden in a foggy, 
forested canyon that spills directly into the Monterey Bay. The 
summer months see morning and evening fog with a very long (and 
fortuitous) fruit maturation period. This sea-born moisture, the 
coniferous trees, and yes the sand, that makes for a Chardonnay 
unlike any other we’ve ever produced.There’s a brininess to the fruit 
character—as if the loquats, guavas, and green pears were 
washed in sea water. On the back of the wine’s formidable acidity 
is a slow-building minerality—something like crushed up sea shells 
and shore decay. The wine has so much umami character that we 
cannot help but think Asian food would be an ideal pairing.

DETAILS
Vineyards: La Marisma
Appellations: Santa Cruz Mountains
County: Santa Cruz
Winemaker: John Raytek
Production: 119 cases
Anticipated maturity: 2017++
pH: 3.29
Brix: 21.7

Total acidity: 6.5 g/l

Residual sugar: 0.4 g/l
Alcohol: 12.7
Yield: 1T/acre
Clones: Mount Eden Clone
Harvest date: Sept. 10
Bottling date: Jan. 28


