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TECHNICAL DETAILS

•  Old-Vine ,  Santa Cruz  Mounta in  V ineyard .  P lanted in  1973   

•  West  fac ing s lope •  Sha l low so i l  over  rocky  sha le  and sandstone

•  Own-Rooted 

•  Cal i fo rn ia  Her i tage Se lect ion  -  Old  Wente  

•  Fermented on  Nat i ve  yeast

•  No addi t ions/  ad jus tments .  Natura l  ac id i t y .

•  Fermented & aged 12  months  in  Neut ra l  F rench Oak

  fo l lowed by  6  addi t iona l  months  in  s ta in less  bar re l s

•  13 .7% A lc ,  3 .39  pH,  7 .0  TA

CELLAR NOTES 

In  the  ce l la r ,  we honor  the  legacy  of  th i s  t ime less  v ineyard  by  u t i l i z ing  her i tage winemak ing techn iques .

We remain  commit ted to  the  use  of  nat i ve  yeasts  and natura l  fe rmentat ion  in  o lder  F rench oak  bar re l s .

Rest ra ined ext ract ion ,  h igh  natura l  ac id i t y ,  and extended ag ing are  in tegra l  to  the  character  of  our

wines ,  and s tand in  cont ras t  to  many  modern  producers .  

For  our  2022 v in tage,  the  grapes  were  hand-harvested in  the  ear l y  morn ing of  August  24th  at  22.9  br i x .

Once in  the  winery ,  the  f ru i t  i s  gent l y  who le-c lus ter  p ressed wi th  the  ju ice  separated in to  d i s t inct  lo ts

and lef t  to  set t le  overn ight .  The  fo l lowing day  we f i l l  l ight l y  used bar re l s  and each bar re l  remains  tucked

away in  the  ce l la r ,  und is tu rbed,  to  begin  fe rment ing at  i t s  own pace.  There  i s  no  inocu lat ing ,  no  s t i r r ing ,

no  addi t ions  –  jus t  t ime.  We moni tor  each bar re l ’ s  un ique fermentat ion  over  the  course  of  12  months .  Once

the wines  are  ready ,  they  are  t ransfer red in to  s ta in less  s tee l  bar re l s  fo r  an  addi t iona l  6  months  of  ag ing

on the i r  lees .  The added ag ing prov ides  the  wine wi th  addi t iona l  focus  and length .

H ISTORY

A h i s to r ic  v ineyard  s ince the  ear l y  1900 ’ s  and rev i ved in  1973 ,  P&M Sta iger  o ld-v ine ,  un-graf ted

Chardonnay  i s  g rown on a  s teep,  rocky  r idge-top deep in  the  Santa Cruz  Mounta ins .  The  v ineyard  s i t s  on

a s teep south-west  s lope at  over  1 ,000 feet  e levat ion ,  h igh  above the  San Lorenzo Va l ley .  The  e levat ion

a l lows  for  ample  sun l ight  wh i le  the  co ld  Pac i f ic  a i r  moderates  the  overa l l  temperatures .  As  wi th  our

favor i te  s i tes ,  the  v ineyard  gets  p lenty  of  fog at  the  s tar t  and end of  each day .  The so i l s  a re  a  th in  mix  of

sandstone and sha le ,  p romot ing fu l l  f lavor  r ipeness  at  low sugar  and h igh  ac id i t y .  Fu l l -bodied ,  w i th  deep

minera l  tens ion  and f ine  ac id i t y ,  c reat ing a  per fect  equ i l ib r ium.  C lass ic  f lavors  of  o range zest ,  wh i te

f lowers ,  thyme and f l in t .  A  t ime less ,  focused,  and de l iberate  Cal i fo rn ia  Her i tage Chardonnay .
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