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2012 Willamette Valley Chardonnay s

The 2012 Willamette Valley growing season was notable for

being particularly warm, making it quite different from the ,SA F F RO N fl E L D g

cool conditions of the 2010 and 2011 vintages. After a cool 7
spring, the consistently warm summer supported full fruit W

development. Harvest began on September 29" and was — 4:,/

completed on October 81" — several weeks earlier than in (f—f:i_::’:-—/ /,-‘f/ﬁ/ —=

2011. The resulting wines have expressive, intense flavors, ’5;/ \f‘:}; };“—’ 2012 CHARDONNAY

validating the claim that 2012 is one of the best Oregon b T . (Wit Yidley

vintages in recent memaory. \ OREGON
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Tasting Motes: A classic cool climate Chardonnay, this highly
aromatic wine displays lovely peach blossom note alongside
lemongrass, fresh apricot, kiwi, and hints of lemon curd. The
palate is bright and juicy, expressing flavors of apricot, Granny
Smith apple, a touch of pie crust and vanilla with good
minerality on the long finish. Our inaugural vintage!

AVA Breakdown: 100% Willamette Valley, 38% Chehalem Mt.,
30% Yamhill-Carlton, 22% Eola-Amity

Varietal: 100% Chardonnay
Barrel Aging: 15 months, 30% New French Oak
Alcohol Percentage: 13.4%

Harvest Date: 9/21/2012

SAFFRON FIELDS
Bottling Date: 2/2014 Peiregnenn’

Cases Produced: 50

Retail Price: SSold Out

Saffron Fields Vineyard is in the heart of the Yamhill-Carlton AVA in the Willamette Valley, Oregon.
The site has ancient marine sedimentary soils characteristic of the AVA with a gentle south-southwest aspect.
The dry-farmed vineyard is certified Sustainable by LIVE and is certified Salmon Safe.

18748 NE Laughlin Road
Yamhill Oregon 97148 SaffronFields.com 503.662.5323
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