
Vintage Notes
The 2023 vintage marked a return to normal. 
A warmer-than-average season unfolded with 
no frost, no smoke, and no excessive heat. 
Harvest came early, disease pressure stayed 
low throughout the season, and yields were 
balanced. Overall quality ranged from very 
good to excellent, with clean, expressive fruit 
that reflects the strength of the vintage.

Tasting Notes 
Aromas of ripe apple and cantaloupe are 
layered with butterscotch, citrus peel, and a 
light note of toasted hazelnut. The palate is 
full and round, built around a rich, fruit-
driven core with fresh acidity keeping it in 
balance, while barrel influence adds a subtle 
nuttiness. The finish is clean and persistent, 
carrying citrus and a faint saline note.

2023
CHARDONNAY

This vintage combines fruit 
from Fennwood Vineyard in 
Yamhill-Carlton and Coulee 
Vineyard in Eola-Amity Hills 
for an elegant, expressive, and 
unmistakably Oregon style of 
Chardonnay.

VARIETAL
Chardonnay

AVA
Willamette Valley

VINEYARDS
73%  Fennwood Vineyard 
27% Coulee Vineyard

CLONAL SELECTION
41% Dijon 548
24% Dijon 76
22% Dijon 95
13% Dijon 77

CELLAR
11 months in French oak, 
34% new

ALCOHOL
13.5%

CASES PRODUCED
817

WINEMAKER
Hans Van Dale

RELEASE DATE
May 2026
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