
 

 

 

 

   

 

 

 

2014 

Chardonnay 

Russian River Valley 

 

Winemaker Notes 

Mid to late spring rains in 2014 really saved the day for this harvest.  

Worries of drought and water shortages scared everyone through a 

long, dry January, but we were almost back to a normal water level 

by summer (almost).  We tried to be very proactive in our vineyards 

by dropping fruit and keeping the crop load to a minimum so as to 

not stress the vines in a dry year.  Harvest came at right about the 

same time as the previous vintage, maybe a week earlier for some 

varietals.  It was another incredible year for quality. 

Production Notes 

The grapes were gently whole cluster pressed to a tank, after being 

picked at 3:00 am.  After cold settling just 24 hours in tank, the juice 

was racked to a combination of new and used French Oak barrels.  

This Chardonnay was allowed to ferment with wild yeast. The juice 

fermented very slowly for four weeks before going through 

malolactic fermentation.  The barrels were stirred every other week 

for 9 months and left on the lees until bottling.  The wine was gently 

moved to tank just before bottling.  The wine was bottled unfined 

and unfiltered. 

 

Tasting Notes 

Our 2014 Chardonnay starts out with aromas of white peach, fresh 

honey, crème brulee and lemon zest.  The palate is fruit driven from 

beginning to end.  Honeydew melon and stone fruit flavors linger 

on the tongue.  The mid-palate is full and rich, with a touch of 

minerality.  This wine finishes for days with fruit and a refreshing 

pop of acidity. 

  

 

2014 

 

Bacigalupi  

Chardonnay 

Russian River Valley 

 

Cases Produced 

259 

Vineyard 

Bacigalupi Vineyards 

Aging 

11 months in barrel 

50% New Oak 

 

Alcohol:  

Harvest TA: 6.0 g/L 

Harvest pH: 3.64 

 

Harvest Date 

September 1, 2014 

 

Brix at Harvest: 24.5 

Varietal Composition 

100% Chardonnay 

Malolactic Fermentation 

90% 


