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A mountain vineyard 
is the most beautiful 
sight on earth.

—Martin Ray
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Martin Ray 2009 Reserve-Santa Cruz Mountains Chardonnay

br i x  at  h a rv est | 24.8

tota l  aci di t y  | 0.65%

ph | 3.46

a l cohol | 14.5% 

va r i eta l  | 100% Chardonnay

r e l e a se  dat es  | September 2010

T H E  V I N E YA 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 I N TAG E  NOT E S The 2009 harvest was fantastic throughout California. Abundant spring rains and 
a temperate growing season produced excellent fruit quality. The beautiful Indian summer weather that 
followed mild rain in early October allowed the grapes to reach optimum maturity.

W I N E M A K E R’ S  NOT E S One-hundred percent barrel fermented with ten months of aging in French 
oak barrels “sur-lies” develops rounder, creamier texture in the wine. Our Bald Mountain Chardonnay is a 
light straw color and begins with delicate, layered aromas of oak spice, lemon and ripe orchard fruit. Bright 
flavors of ripe peach, nectarine, honey, pineapple, citrus and vanilla crème continue in this elegantly structured 
wine with moderate acidity that gives it a rich, silky balance.

FO OD  &  W I N E  PA I R I NG Grilled mahi-mahi with basil and fresh citrus slaw, halibut with light buerre 
blanche sauce or angel pasta tossed with oregano, olive oil and mild garlic.


