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2015 Estate Chardonnay

This wine consists of two clones Dijon 76 and 548 ——
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grown on our vineyard. Winemaker Tony Rynders / “\\ =

picks the fruit for a nice balance of acidity and = _ oo ; _"““\\
flavars. The fruit is hand sorted and destemmed = oAk FRONYTIELDS ™=
before being pressed and fermented in ona-ton o .

stainless steel fermenters. The free run and pressed “E "'*_""?' i —

juice are fermented se.p-arateh,'__fermentatinn_was — r—_dﬁ{:’ e

complete after approximately six weeks and is then = \__:“‘*—-——:"r_ﬂ

racked to barrels where it under goes malolactic = Pt (7 Alalonans
fermentation and no further additions or stirring of = AMHILLCARLTON — =
lees is done until 502 addition prior to bottling. — OREGON —

Tasting Motes:

AVA Breakdown: 100% Estate Yamhill-Carlton AVA, Willamette Valley
Varietal: 100% Chardonnay

Barrel Aging: 15 months, 20% New French Oak

Alcohol Percentage: 13.5%

pH: 3.46

Harvest Date: 8/31/2015 - 9/10/2015

Bottling Date: 3/1/2017

Cases Produced: 150

Retail Price: Sold 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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