
 
TASTING NOTES (James Suckling, 93pts): A well-made, textural and lively wine with ripe 
lemon, golden apple and mild spice aromas developing on the nose. It’s medium-bodied with 
crisp acidity. Bright and precise with volume and texture. Focused finish.  

AVA:                            Chehalem Mountains 
VINEYARD:             Bacus Estate Vineyard 
PRODUCION:        172 cases 
SELECTIONS:         72, 96 & 95 chardonnay clones 
ELEVAGE:                11months in 25% new French oak 
DATE BOTTLED:  August 20th, 2023 
ALCOHOL:               13.4% 
SRP:                             $49/ 750 mL 

 

VINEYARD NOTES Our estate grapes are 
organically farmed and we encourage 
sustainability through limited tillage and 
use of in row cover crops. Our estate 
vineyard is on a geologic outcropping in 
the Chehalem Mountains AVA foothills 
marine sedimentary soil that dates back 
to the Eocene. The vineyard was planted 
with north to south row orientation to 
maximize canopy sunlight exposure. 
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