
2024 Chardonnay Tasting Notes
Our Chardonnay Grapes were harvested on September 17, 2024 from the Rodgers Creek Vineyard in the Petaluma Gap of 

Sonoma. After a 2-day cold soak and 21-day fermentation, this exquisite wine was aged for just over 9 months in 100% French 
Oak, of which approximately 58% was new French Oak. This 100% Chardonnay has a 13.82% alcohol level.

Tasting Notes

The 2024 Grand Opening Chardonnay opens with inviting aromas of white peach, ripe apricot, lemon curd, and a 
delicate hint of warm nutmeg. On the palate, expressive flavors of apricot, juicy peach, and bright lime create a 
vibrant, fruit-forward profile. Medium-bodied and beautifully balanced, the wine offers a lively burst of acidity on 
the finish that brings freshness, energy, and exceptional length. The combination of lush fruit, bright acidity, and 
subtle spice makes this Chardonnay both immediately enjoyable and capable of rewarding additional bottle age.

Food Pairings

Grand Opening Chardonnay is medium-bodied and should be served lightly chilled. Its vibrant acidity and 
expressive fruit make it an exceptional companion to fresh seafood, including oysters, grilled shrimp, seared 
scallops, and crab. It also pairs beautifully with roasted chicken, grilled salmon, creamy pasta dishes, and wild 
mushroom risotto. Complement the wine with Brie, Camembert, or Gruyère, as well as seasonal stone fruit and 
citrus-forward salads. The wine’s bright acidity and elegant finish make it equally enjoyable as an aperitif or 
alongside a thoughtfully prepared meal.

Rodgers Creek Vineyard

Rodgers Creek Vineyard is a 297-acre ranch (83.5 acres planted) sitting as a crown jewel on the very eastern edge of 
the Petaluma Gap. Planted in 2001, the vines have an east-west orientation, allowing the canopy to protect the fruit 
from steady winds on the hill. Our block of Chardonnay is perched some 600 feet above sea level and farmed so the 
steep, terraced blocks get plenty of afternoon sun and wind. Constant wind and fog from the east meet temperate 
weather from the Bay, providing us with later ripening Chardonnay. The yields from this mountain site are just 
around 2.5 tons per acre.

2024 Vintage

2024’s growing season was a seesaw of a cool temped winter & spring, balanced by an early summer heat bump. 
High acidity caused by the chilly spring and lushly ripened flavors from a weeklong warm string, served up a 
formidable one-two punch. Plentiful early season rainfall filled reservoirs and prepared vines to weather toasty 
temperatures which could otherwise cause vines to shut down. Fully developed leaf canopies minimized the sun’s 
impact when temperatures rose into triple digits. This came in handy as the heat swing triggered robust flavor 
development whilst the grapes continued to mature under protective wings of leaf-shade. Even after two 



consecutive wet winters, vineyards in Napa and Sonoma yielded less-than-average tonnage with smaller sized 
berries. The lighter yields and tiny berries have the winemaking team excited about the phenolic development, eye-
popping flavor expression and eyebrow-raising acidity. Initially, the 2024 harvest, which began in late August, was 
shaping up to be exceptionally early and compact. However, a decrease in temperatures allowed harvest and cellar 
activities to steadily march through September. The rare tale of age-worthy acidity and a wallop of lush fruit 
intensity gives the 2024 vintage a unique standing among the pantheon of great vintages.


