
Old-Vine,  p lanted in  1973   

Shal low,  rocky  shale  and sandstone

Own-Rooted 

Cal i fornia  Her i tage Select ion  Old Wente

Sourced from David  Bruce

Fermented with  Nat ive  Yeasts

No addit ions  /  adjustments .  

Fermented & aged 12  months  in  Neutral

French Oak & 10  addit ional  months ,  on

lees ,  in  stain less  steel .

12 .7% alc ,  3 .34 pH,  6 .4  TA

2023  •  P&M STAIGER  V INEYARD
SANTA CRUZ MOUNTA INS

CELLAR NOTES 

I n  the  ce l la r ,  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 ,  no  lees  s t i r r ing ,  h igh  natura l  ac id i t y ,  and

extended und is tu rbed ag ing are  in tegra l  to  the  character  of  our  w ines ,  s tand ing in

cont ras t  to  many  modern  producers .  

The  2023 v in tage marked a  retu rn  to  the  co ld ,  d rawn-out  seasons  we ’ve  heard about  but

rare ly  exper ienced f i r s thand -  more  remin i scent  of  201 1  o r  1998  than anyth ing in  recent

memory .  Af ter  a  long wai t ,  we hand-harvested in  the  ear l y  morn ing of  September  27  at

21 .3  br i x ,  our  la tes t  on  record  for  th i s  s i te .  

t h

The grapes  were  gent l y  who le-c lus ter  p ressed and the  ju ice  separated in to  th ree d i s t inct

lo ts  and lef t  to  set t le  overn ight .  F rom there ,  we f i l l  l ight l y  used bar re l s  and leave them

undis tu rbed,  at  ce l la r  temperature ,  to  begin  fe rment ing -  each bar re l  at  i t s  own pace.

There  i s  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 .  A  f ina l  ag ing of  6  months  on  lees  in  s ta in less

s tee l  bar re l s  p rov ides  the  wine wi th  addi t iona l  focus  and length .

www.modelfarmwines.com

HISTORY

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 ,

promot ing fu l l  f lavor  r ipeness  at  low sugar  and h igh  ac id i t y .  Deep minera l  tens ion  and f ine

ac id i ty  c reate  a  per fect  equ i l ib r ium.  A  t ime less ,  focused,  and de l iberate  Cal i fo rn ia  Her i tage

Chardonnay .



2023  •  BERGER  V INEYARD
SONOMA MOUNTA IN

CELLAR NOTES 

For  our  2023 v in tage,  the  grapes  were  hand-harvested in  the  ear l y  morn ing of  October

24th  at  22.5  br i x .  Once in  the  winery ,  the  f ru i t  i s  then hand-sor ted ,  de-s temmed,  and

t ransfer red to  our  smal l ,  open-top oak  fe rmentors .  We a l low fermentat ion  to  begin

natura l l y  and advance at  i t s  own pace.  Af ter  p ress ing ,  o lder  F rench oak  bar re l s  a re  used

for  ag ing.  The wine was  racked twice pr io r  to  bot t l ing ,  keeping each fermentat ion  and the

press  wine separate .

Our  goa l ,  as  a lways ,  i s  to  preserve  v in tage character  rather  than work  agains t  i t .  Each

smal l  fe rmentor  shows vary ing dynamics  and produces  wines  of  d i f fe rent  f lavors ,  textu res ,

and aromat ics .  Four  bar re l s  (2  fe rmentors )  were  se lected for  th i s  s ing le-v ineyard  bot t l ing .

These lo ts  represented the  most  express i ve ,  age-worthy  bar re l s  and best  exempl i f ied  the

essence of  te r ro i r  a t  Berger  V ineyard  and the  Sonoma Mounta in  AVA.  

Th i s  v in tage,  we opted for  an  addi t iona l  6  months  of  extended ag ing ,  bot t l ing  the  wine

after  22 months  in  bar re l  both  unf ined and unf i l te red.  

www.modelfarmwines.com

HISTORY

The hear t  of  many  ce lebrated Sonoma bot t l ings  s ince the  1970 ’ s ,  Berger  V ineyard  o ld-v ine

Cabernet  Sauv ignon endures  on  the  rugged,  east  fac ing s lopes  of  Sonoma Mounta in .  Over

f i f t y  years  on ,  these  v ines  cont inue to  th r i ve ,  a  tes tament  to  the i r  qua l i t y  and s ign i f icance.

Her i tage Cal i fo rn ia  Cabernet  se lect ions  on  St .  George roots tock  are  grown wi thout  i r r igat ion

and wi th  low- input  farming methods .  The combinat ion  of  dry- farming and v ine  age produce

smal l ,  i n tense ly- f lavored ber r ies .  Cal i fo rn ia-sprawl  canopy  she l te rs  the  f ru i t  f rom the d i rect

sun ,  p reserv ing f reshness  and e legance.  Th i s  w ine embodies  our  Old  Wor ld  meets  Old

Cal i fo rn ia  ethos  -  beaut i fu l l y  rus t ic  w i th  racy  ac id i t y ,  notes  of  raspber ry ,  cass i s ,  savory  herb ,

and graph i te  -  evok ing the  g lo ry  days  of  Cal i fo rn ia ’ s  past .

•  Old-Vine,  p lanted in  1973  

•  East  facing s lope 

•  Rocky  volcanic  soi ls  

•  Cal i fornia  Her i tage Select ions  

•  Fermented on Nat ive  yeast

•  No addit ions  /  adjustments

•  22  months  aging 

•  Neutral  French Oak É levage

•  12 .8% Alc ,  3 .68  pH,  5 .75  TA

•  Bott led Unf ined & Unf i l tered


