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Great wine lights a fire in the soul.  —Martin ray

Martin Ray Winery  2191 Laguna Road   Santa Rosa, CA 95401
(707) 823-2404 Fax (707) 829-6151   martinraywinery.com

t echn ic a l not e s

Ma rti n r ay 2007 Sa nta Cruz Mou nta i nS r eServ e Ch a r don nay

va r ieta l   |   100% Chardonnay

R el e a se dates   |  August 2008

a lcohol  |    14.6% 

br i x at h a rv est  |   24.6

tota l acidit y   |   0.70%

ph  |   3.67

qua nt it y produced  |  540 cases

ThE V INEYA R Ds The Martin Ray santa Cruz Mountains Reserve Chardonnay is sourced from 
the distinguished Bald Mountain Vineyard. The vineyard is located at 1,500 feet elevation in the Ben 
Lomond Mountain appellation of the santa Cruz Mountains. The vineyard soil composition is sandy 
mixed with gravel and offers berries with rich, concentrated fruit flavors. This mountaintop vineyard 
faces the Pacific Ocean and is privileged with morning and evening fog, due to maritime influences. 
These idyllic conditions lengthen the growing season, allowing grapes to reach maturity with deep color 
and concentrated flavors. 

V INTAGE NOTEs The 2007 harvest was a week or so earlier this year, but fairly quick, compact 
and with lower crop yields. Early winter rainfall led to an even growing season with moderate weather 
conditions throughout the year. Although crop size was down, we harvested beautiful fruit which will 
produce wines with great intensity..

W INEM A K ER’s NOTEs Martin Ray summarized our winemaking method when he said: “We add 
nothing to our wines, nor do we take anything from them. With infinite care, we leave them alone.” Ten 
months of aging in French oak barrels “sur-lies” develops rounder, creamier texture in the wine. Our 
santa Cruz Mountains Chardonnay begins with rich aromas, highlighted by fresh apricots and vanilla. 
Bright flavors of crisp peaches, apricots and soft vanilla continue in this wine leading to a rich finish 
balanced by creamy oak..

FOOD & W INE PA IR ING Grilled mahi-mahi with fresh citrus and basil or halibut with light 
buerre blanche sauce.
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