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 2004 Estate Grown TOLOSA “1772” Select Chardonnay, 
 Var ie ta l  Compos i t ion:   100% Chardonnay  

Appel la t ion:    Edna  Va l ley  

Produc t ion:    3 ,168 bo t t l es  

Sugges ted  Reta i l  Pr ice :   $42.00  

 Vineyard Information 
A dive rse  col l ec t ion  of  v ineyard  s i te s  wi th in  the  Tolosa  Es ta te  l end  complexi ty  and  comple teness  to  th i s  year ’s  

“1772”  se lec t ion .   Block 569 conta ins  the  o ldes t  v ines  on  our  Es ta te ;  a  sec t ion  of  own-rooted  Tepesque t  

Chardonnay ,  harves ted  qu i te  r ipe ,  con t r ibut ing  in tens i ty  o f  f lavor  and custa rd- l ike  r i chness .   Di jon  c lone  76 was  

se lec ted  f rom the  mids lope  “sweet  spo t”  o f  Blocks  589 and 585 a t  lower  sugar  l eve l s ,  and  prov ides  a  core  of  

so l id  ac id i ty  and whi te  peach  aroma.   A smal l  amount  o f  Di jon  c lone  96 was  the  f ina l  touch to  th i s  b lend,  

cont r ibut ing  minera l i ty  and  per fume.  
 Winemaking & Cellar Information 

Hand-picking  cold  f ru i t  be fore  dawn,  fo l lowed by  qu ick ,  l igh t  p ress ing  has  become the  de - fac to  p ro tocol  for  

Tolosa  Chardonnay .   Only  minimal  se t t l ing  i s  requi red  fo r  the  resu l t ing  h igh-qual i ty  ju ice ,  which  i s  moved to  

French cooperage  fo r  ba r re l  f e rmenta t ion .   Malo- lac t ic  fe rmenta t ion  was  encouraged by  lees  s t i r r ing  in  75% of  

the  lo t s  in  th i s  b lend.   The  mos t  impor tan t  s tage  o f  winemaking  was  the  ca re fu l  ba r re l -by -bar re l  se lec t ion  tha t  

de te rmined  the  f ina l  composi t ion .   At  a ssemblage ,  we  s t i r red  each ba rre l ,  br ing ing the  lees  wi th  the  wine  in to  

s t a in less  s tee l  for  the  f ina l  f ive  months  of  aging  pr io r  to  bot t l ing  on  the  pos t -v in tage  win te r  so l s t ice .  

 Analytical  Information  

Alcohol :   14 .6% 

T.A. :    5 .93  g /L  

pH:    3 .51  

Br ix  a t  Harves t   24 .7  

  
Tasting Notes  

We prefe r  to  se rve  th i s  “1772”  Chardonnay  a t  cool  

room tempera ture ,  ~60-65F or  so ,  in  an  overs ized  g lass  

tha t  wi l l  f rame  the  a romas  of  lemon curd ,  marmalade ,  

and  ca rdamom pod .   We l ike  the  sense  of  ba lance  

be tween  a l l  the  e lements  in  th i s  wine ;  i t  d i sp lays  both  a  

honeyed swee tness  and  herba l  no tes ;  s t ruc tured  ac id i ty  

wi th  a  r ich  smoothness ;  and  an  in te rp lay  be tween the  

apr icot  /  whi te  peach and sub t le ,  harmonious  French  

oak.   I t  would  be  fan tas t ic  wi th  wi l ted  b i t te r  greens ,  

tossed  wi th  a  spr inkl ing  of  sea  sa l t  and  o l ive  o i l .  

  

 

 
 

 

 


