
 

 
2023 EOLA-AMITY HILLS 
CHARDONNAY 

 

We strive, above all, to produce wines that 
speak to place. We tread lightly, limiting our 
inputs and embracing a process that is widely 
decided in the vineyard; our 
winemaking remains traditional, and in direct 
continuity of the naturalistic philosophies that 
inspire our farming. 

 
While we tend to the young Chardonnay vines we’ve 
planted at Abbott Claim Vineyard and Lily Springs 
Vineyard, we are sourcing grapes from a select few 
vineyards within the Eola-Amity Hills AVA, including 
the renowned Temperance Hill and X Omni 
vineyards. 
 
To preserve the vineyard’s integrity and natural 
character, grapes are pressed thoroughly and all 
their sediments preserved. The wines are 
natively fermented and aged on their lees for 
twelve months in barrels followed by six months 
in a stainless-steel tank. Kept unfiltered ahead 
of bottling 
 
Vineyards | Temperance Hill, X Omni, Orchard 
House 
Élevage | 12 months in French oak, 35% new, 
6 months in stainless steel 
Ethanol - 13.27% | pH - 3.25 | T.A. - 6.0 g/L  
Production | 607 cases 
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