
A I R F I E L D

Vineyard:  The 2006 Chardonnay came from our County Line 
Vineyard, which is our highest vineyard at approximately 1100 ft.  
This vineyard has sandier soils and a steeply pitched north facing 
slope, which offers less intense sun exposure.  In 2006, we cropped 
down to 4 tons and saw sugars sore quickly.  Despite the high sugars, 
I decided to wait for the flavors to build.  Our patience was 
rewarded with delightful pear and apple nuances.  Although the 
alcohol is relatively high, this wine is very well balanced and does not 
come across hot.

Fermentation:  Grapes were whole cluster pressed and fermented 
in stainless steel tanks until 8 brix.  At that point, most of  the heat 
of  the fermentation had dissipated and the fermentation remained 
cool and slow for the remainder of  its time in barrel, allowing it to 
retain more of  its fruity character.  Secondary fermentation was 
partial, but due to its high alcohol was never completed.  I believe 
this kept it from being an overly buttery Chardonnay, and the non-
malo oaked Chardonnay will likely develop into our house style, 
following such a successful first offering.

Maturation/bottling:  This wine was aged in a mixture of  new oak 
barrels ranging from French, American, and Hungarian, using 40% 
neutrals and 60% new.  I was most pleased with the Damy French 
barrels and plan to increase their presence in my future plans.  The 
creamy texture of  this wine is largely due to weekly barrel stirring 
over a four month period of  time.  Stirring up the decomposing 
yeast helped with the texture but also kept this wine fresh and 
un-oxidized.  Bottling was done by Signature, June 27, 2007.  The 
wine was left un-fined, and then sterile filtered.

VINEYARD REGION Yakima Valley AVA, Washington

VINTAGE The weather in 2006 was ideal.  We had a mild 
 Spring, which allowed for successful budbreak and 
 flowering.  The summer was dry with consistently 
 hot days and cool nights.

VARIETY 99% Chardonnay
 1% Pinot Gris

HARVEST METHOD All Handpicked

WINE ANALYSIS 15% Alcohol
 7.1 g/L TA
 3.52 pH

RESIDUAL SUGAR Dry

PEAK DRINKING Now to 2009

FOOD MATCHES It pairs well with chicken, pork, & lobster.  It is
 also a good match with Gruyere, Provolone, 
 and Brie.

Chardonnay 2006

COLOR Light, golden straw hues.

NOSE Elegant fruit aromas of
 apple & pear blended 
 with French Oak.

PALATE Creamy, rich mouthfeel 
 with flavors of  apple, 
 crushed pineapple, 
 & butterscotch.
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