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Stuhlmuller Vineyards, located in southern Alexander Valley, converges with two highly regarded Sonoma
County appellations, Chalk Hill and Russian River Valley. On its eastern edge, the 150-acre vineyard borders
the Russian River. Situated in a location that is part river benchlands and part hillside, the vineyard benefits
from its alluvial gravel soils and the rockier soils of the hillside sections.

THE CLONES

The famous Upper Barn clone, one of California’s most sought-after Chardonnay selections, comprises 80% of
the grapes that went into the 2024 Estate Chardonnay blend. The balance is from the Wente/FPS 72 clone.
From the Upper Barn clone, this wine derives flavors of Asian pear, spice, and a natural nuttiness, while the
small clusters and berries of the Wente clone contribute rich tropical aromas and concentrated flavors.

THE VINTAGE

At Stuhlmuller Vineyards, 2024 began with ample winter rainfall. During the growing season, there was
consistent sunshine and favorable diurnal swing (cold nights, warm days), which contributed to measured and
balanced ripening. Harvest arrived about three weeks earlier than 2023 due to these relatively “normal
conditions”. A late-season heat wave did occur, but most of the fruit had already been harvested. Our yields were
slightly smaller than in 2023, resulting in concentrated flavors coupled with ample natural acidity. We harvested
our Estate Chardonnay between August 27th and September 17th, with the brix ranging from 22.7° to 23.5°.

WINEMAKING

To accentuate the signature fruit and natural nuttiness of our Estate grapes, we fermented this wine with 100%
indigenous yeast. Fermentation and aging occurred in French oak barrels (8% new oak) as well as large format
(905 gallon) French oak casks. The wine was on fine fermentation lees for 9 months and underwent 80%
spontaneous malolactic fermentation, before being racked to tank, filtered, and bottled unfined.

THE WINE

St > Our 2024 Estate Chardonnay is a medium-bodied wine with beautiful bright lemon color and offers alluring
tu Irnuller : 7 aromas of citrus blossom, honeysuckle, orchard fruit, and Stuhlmuller Vineyard’s signature wet stone

minerality. The lovely fruit continues through the palate, where it is accentuated by harmonious acidity, and

subtle notes of lemon cream, brown baking spices and salt-roasted cashews.

ESTATE
CHARDONNAY ‘5
Alexander Valley ™ | ALCOHOL PRODUCTION

: 13.9% 3,200 cases
COMPOSITION RELEASE DATE
100% Chardonnay Spring 2026
pH BOTTLED
349 August 2025
TOTAL ACIDITY SUGGESTED RETAIL
5.8 g/l $35.00
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