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Rob Harris, Viticulturist – Durell Vineyard, Sonoma Valley, Sonoma County

Noted viticulturist Steve Hill developed Durell Vineyard with Ed Durell in 1982. Today, this 

acclaimed site is owned by Bill Price, who also owns Gap’s Crown Vineyard. Under the guidance 

of vineyard manager Rob Harris, Durell Vineyard is producing some of the finest grapes in its 

three-decade history. 
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DURELL VINEYARD CHARDONNAY  
Sonoma Valley

VINEYARD CHARACTER  
Durell Vineyard is located in the southwestern part of the Sonoma Valley. Our 3.5-acre section of the 
vineyard is known as the “Sand Hill” block—a rolling section of uplifted sandy, ancient ocean floor offering 
superb drainage and austere, low-vigor soils. Though planted in the early 1990s, over the past several years, 
Sand Hill has been the focus of extensive viticultural work. This has further elevated the quality of the Dijon 
Clone 76 grapes from these two-decade old vines. The result is a powerfully textured wine that also offers 
alluring aromatics and bright, fresh fruit.

VINTAGE NOTES  
2016 was another fantastic growing season. It started out with good winter rainfall, which after four 
years of drought, was a big relief. While the summer of 2016 was quite hot, a perfectly timed cool-
down over a three-week period in August allowed the grapes to ripen with moderate sugar levels. It 
also preserved the acidity that is so essential to making great Chardonnay and Pinot Noir. Thus, the 
quality is exceptional with vivid, alluring flavors in the Chardonnays and deep colors and gorgeous 
aromatics in the Pinot Noir.

TASTING NOTES  
Rich, supple and flowing, this beautifully textural wine begins with alluring aromas of fresh peach, 
coffee, coconut and sweet cedar. On the palate, lovely weight and density accentuates flavors of juicy 
pineapple, pear and caramel, with hints of molasses and cream gliding to a long satisfying finish.

WINEMAKING 
• 100% Chardonnay fruit 
• 100% Whole-cluster pressed 
• 100% indigenous yeast fermentations 
• Sur lie aged with weekly stirring 
• 100% malolactic fermentation in barrel 
• 100% Burgundian French oak barrels (45% new; 55% 1-2-year old) 
• Bottled without filtration to preserve the wine’s aromas and flavors and enhance aging potential

RELEASE DATE:  FEBRUARY 2018 

RETAIL PRICE PER 750 ML: $60.00

CASES PRODUCED: 366

LABEL ALCOHOL: 14.2%


