
The hand-picked Chardonnay was carefully night-harvested when the fruit reached maturity, offering 

distinct varietal flavors while maintaining great natural acidity. The wine is comprised of two Chardonnay 

clones, Wente and Chardonnay musqué. The grapes were whole-cluster pressed and the resulting 

Chardonnay juice settled for 2 days in a chilled stainless-steel tank. The juice was racked off its heavy 

solids and then went through a cool fermentation. Once fermentation was two-thirds complete, the 

fermenting wine was transferred to stainless-steel barrels where it finished fermentation and aged sur 

lie for 6 months.

Aromas of honeydew, crisp pear, and white flowers dominate, with a hint of fresh brioche. The palate is 

finely balanced with flavors of honeysuckle and a sophisticated richness characteristic of our estate fruit. 

Alcohol: 14.1%
pH: 3.71
Clones: Wente & Chardonnay Musqué
Cases Produced: 361
Aging: 6 months in stainless steel
Bottling Date: April 25, 2022
UPC: 00853925008572
Pallet Configuration: 56 cases

2021 Bricoleur Vineyards Russian River Valley Unoaked Chardonnay
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