
about the wine

Crisp & vibrant acidity
Green apple, citrus peel & ripe pear
Lean, elegant texture, with distinct

minerality

2023
Russian River

Chardonnay
Light Medium bodied Rich

winemaking

pairs with

100% Chardonnay

Vintners across California are celebrating the 2023 vintage as exceptional. The 2022-2023
winter provided record breaking rainfall, which revitalized the soils and encouraged
healthy canopies. A cooler Spring & Summer meant harvest started later than usual, but
allowed the grapes to develop gradually, enjoying the extra ripening time. We processed
around 300 tons (approx 850 barrels) and were extremely happy with the quality we
received. We believe this vintage will produce some of our best wines since 2019. Once
the fruit arrived in the cellar, we destemmed & pressed it here on-site. We fermented the
wine two ways: stainless steel and French Oak. The oak adds a touch of body & texture to
the finished wine, which we blended & bottled in May 2024.
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The Russian River Valley has a chactertiscally cool
climate (thanks to the coastal fog!) which helps it
produce some of the world’s best Chardonnays & Pinot
Noirs. The fog contributes to a huge variation between
high & low temperatures within the same day. The AVA 
is about 15 miles wide & tall, and comprises 15,000 
vineyard acres. There is a variety of soil, from clay to 
sandstone of loam. Slusser Vineyard is located in the middle of reach
of the Russian River Valley. It’s a 50 acre vineyard composed of
Chardonnay and Sauvignon Blanc vines. Planted in 1992, the vineyard
is planted in Cortina gravelly loam soil, which seldom needs irrigation. 

Great as a palate cleanser and works well with creamy sauces. Pair with grilled salmon
filets finished with butter and a bright splash of lemon.


