2022 SoCo
Sonoma County

Chardonnay

AROMA
tangerine oil, fresh fennel frond, shale

FLAVOR
lemon custard, river stone, fresh thyme

FOOD PAIRINGS
chicken paillard, fried fish sandwich, cauliflower gratin

VINIFICATION

Five sites were harvested in the first 2 weeks of September;
fruit was hand-harvested, and foot-tread before being pressed.
A majority of the juice was fermented in stainless steel tanks,
and the balance in neutral cak puncheons, where they
remained (with no battonage) for 6 months before racking.

A gentle cross-flow filtration was performed prior to bottling.

SITE

This wine is composed of several vineyards, all in the cooler,
more western regions of Sonoma County. While each site is
distinct, they share a common commitment to sustainable
horticulture and strident farming. Our intention for this wine is
to express the unique character of this region. Warm days and
cool nights, tempered by consistent oceanic fog, yield
nuanced Chardonnays balanced by brisk acidity.

NOTES

Vintage 2022 was shaping up a lot like 2021. Another drought
year with very small yields and near ideal growing weather.
That is...until Labor Day Weekend at which time California was
braced by a historic meteorological event called a Heat Dome.
Followed by an early September rain squalll The vintage will be
divided into three chapters--fruit picked before the heat/rain,
fruit picked during the heat/rain, and fruit picked after the
heat/rain. Our preference for low brix fruit allowed us to begin
harvesting Chardonnay on August 28th. By Sept 2nd, we had
picked most of the fruit for this cuvee —before the heat/rain
began to wreck havoc. This early-picked fruit had brilliant
chemistry, as drought vintage fruit often does, and deeply
concentrated flavors. Since 2019 we have been declassifying
barrels of Chardonnay from top tier LIOCO cuvees into this
wine. SoCo will always be defined by its mouth watering,
steely freshness ala the Louis Michel Chabilis that inspired it,
but the barrel fermented additions have added complexity and
mouth feel without any trace of oakiness.

DETAILS

Vineyards: Occidental, Burnside Rd, pH: 3.32

°Piner, Hall Road Brix: 20.2—22.8°

Appellations: NA Total acidity: 7.4 g/l

County: Sonoma Residual sugar: 0.1 g/l
Winemaker: Drew Huffine Alcohol: 13.0%

Production: 6059 cases Yield: 3-5 T/acre

Anticipated maturity: 2024-2027 Clones: Clone 4, Herritage Wente,

Clone 96, Clone 95
Harvest date: 8/28-9/6
Bottling date: 4/18
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