
2021 Dutton Ranch Chardonnay

Tasting Notes
Elevate your wine experience to new heights with our 2021 Dutton Ranch
Chardonnay. This wine is the perfect companion to a delectable meal, pairing
perfectly with seafood, poultry, or creamy pasta dishes. Alternatively, allow it
to be the star of your evening, enjoyed on its own as you unwind. Golden hues
dance in the glass, reflecting the essence of this Russian River Valley
Chardonnay. Emanating from the wine are aromas of juicy pineapple, ripe
peach, and subtle hints of vanilla and toasted oak, which are also expressed on
the palate. The true beauty of this wine lies in its impeccable balance. The
vibrant acidity adds a refreshing twist, while the gentle oak influence brings
depth and complexity. As you savor each sip, the wine evolves gracefully,
leaving a lasting impression long after you've set your glass down. This wine
represents the pinnacle of winemaking excellence, offering a taste of what
happens when artistry and nature unite in perfect harmony.

Winemaker Kirk Venge’s Notes
“Mill Station is one of my favorite Chardonnay vineyards for quite simple reasons.
The difficult qualities that the Station possesses produces great grapes. It’s wet, cold,
windy and quite simply harsh. These old vines bear the burden each year to mine
flavors of rich bright citrus and slight salinity from the powdery Goldridge soils that
they are planted in. It’s a perfect terroir for creating a classic!”

 
Aging: 14 Months in 100% French Oak, 25% New

Case Production: 358
Alcohol: 14.1%

Price: $60

Mill station vineyard ∙ Russian River Valley ∙ Sonoma County


