W I N E RY
R U S S I A N R I V E R VA L L E Y

2013 CHAR DONNAY

RESERVE

V IN EYA R DS

To make our 2013 Reserve Chardonnay, we turned to our own Goldfields Vineyard in the
Russian River Valley where complexity in fruit structure, aromas, and flavors comes from
planting a variety of field selections and clones originating from some of California’s oldest
and best Chardonnay vineyards. Fifty-two percent of the fruit for this wine came from the
Goldfields estate. We brought in the rest of the grapes from neighboring Dutton family
vineyards and Tilbury Vineyard, farmed by the Dutton family, one of the oldest grape-growing
families in the Russian River Valley. Vines used to make this Chardonnay are 25 years old.
V INTAGE 2013

W IN E M A K ING

All of the fruit for this wine went directly to the press in whole clusters to safeguard the pure
fruit flavors of the field. We barrel-fermented 100% of this Chardonnay and followed that with
secondary malolactic fermentation for 80% of the wine to add richness and creaminess. We
then aged the wine for 11 months in 100% Burgundian oak barrels, 35% of which were new
and 65% one year old.
W IN E MAK E R NOT ES

Our 2013 Russian River Valley Reserve Chardonnay, light straw with a golden edge, offers
forward fruit with minerality, lifted and framed by sweet oak notes and spice. This wine reflects
the best of what Russian River Valley fruit can offer; rich, complex wines with depth and
agility. Their vibrancy and freshness wake up the palate.
On the nose, you will find lifted aromatics of white flowers, toasted brioche, lime zest, green
apple, nougat, and stonefruit followed by savory notes of smoke and nutmeg. Bright, forward
tropical fruits like pineapple round out the aromatics. Flavors of vanilla, light toast, melon, and
Granny Smith apple mingle nicely spiced with hints of nutmeg and smoke. This wine is rich,
flinty, and mouthwatering on the palate with structure and a lifted finish of Meyer lemon and
sweet tropical fruit. Our Reserve Chardonnay is stunning when paired with seared scallops with
green pea ravioli and lemon thyme butter sauce, seared halibut with warm herb vinaigrette, or
lobster bisque.
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winemakers: Susan Lueker
vintage: 2013
varietal composition:
100% Chardonnay
appellation: 100% Russian River
Valley (52% from SIMI’s
Goldfields Estate Vineyard)
fermentation: 100% barrel
fermented; 80% malolactic
clone types: Clone 4, 15, 809,
Mt. Eden, See, and Calera
aging: 11 months in
100% French oak barrels:
35% new; 65% one year old
total acidity: 6.0 g/L
pH: 3.45
residual sugar: 2.2 g/L
alcohol: 14.5%
bottling date: December 2014
release date: May 2015
cases produced: 10,879

2013 was a great growing season for white varietals. A wet spring with rains stopping just at
flowering set up an extended growing season. Daytime temperatures were warm, upwards of 8890˚F on average, while cool nights and foggy mornings allowed for slow gentle ripening, giving
full fruit expression and brilliant minerality on the finish. Hand-harvesting the fruit for this
wine began on September 12 and finished on October 5. Brix at harvest ranged from a most
desirable 23.8 to 25.3˚. We’re happy with the results of this growing season: Big fruit flavors
with concentration, elegance, and brilliant acidity.

