2012 CHARDONNAY
NA PA VA L L E Y

OVERVIEW
Coquerel Family Wine Estates is located just beyond the town of Calistoga at the north end of the Napa Valley. The heart and soul
of our winery is our estate vineyard, a gorgeous, oak-studded property that sits in the afternoon shadows of the Mayacamas
Mountains. Since 2005, we have done extensive enhancement and replanting of the site to ensure world-class fruit from vintage to
vintage. The combination of warm temperatures and deep, clay soils makes this ideal terroir for Sauvignon Blanc, our flagship
variety. It also produces exceptional Verdelho, Tempranillo and Petite Sirah. In addition to our estate fruit, we source Chardonnay,
Cabernet and other noble grapes from a handful of premier growers throughout the Napa Valley.

VINTAGE
The 2012 season started with a dryer-than-average winter when compared to the previous two
years. The last notable rain occurred in April and no frost after bud break was recorded. The fruit
set was excellent and consequently we had an abundant crop. This was quite welcome after the
extremely low yields of the 2011 vintage. Some thinning was done around veraison to balance the
crop load on select vines. The summer was warm, but no heat spikes were recorded. Cool mornings
and evenings towards the end of the growing season allowed the fruit to mature properly.

WINEMAKING
Our 2012 Chardonnay came from a relatively cool site in the Oakville AVA of southern Napa. We
harvested in the early morning hours on September 4 to protect the freshness of the fruit. Most of
the wine was fermented in French oak barrels (10% new) with the remaining 10% in stainless steel
barrels. To retain acidity we did not allow the wine to go through malolactic fermentation. Weekly
batonnage for seven months added creaminess to the mid-palate. The wine was bottled in May 2013.

TASTING NOTES
Unlike many of its Napa Valley brethren, this is an extremely well-structured Chardonnay. It’s also
surprisingly intense and concentrated. The nose delivers white peach and apricots with just a hint
of almonds. The palate is rich and balanced with an undercurrent of wet flint and minerals. The
tension between natural acidity and richness makes this a very compelling and unique Chardonnay.

STATISTICS
COMPOSITION

100% Chardonnay

TA

5.9

REGION

Napa Valley

pH

3.5

FERMENTATION

90% French Oak Barrels (10% new)
10% Stainless Steel Barrels

A LCOHOL

14%

CASES

200

AGING

7 months sur lie
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