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Great wine lights a fire in the soul.
—Martin Ray
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T E C H N IC A L  NOT E S

va r i eta l

	 100% 	Chardonnay

r e l e a se  dat es

	 June 2010

br i x  at  h a rv est

	 25.4 

tota l  aci di t y

	 0.57%

ph

	 3.59

a l cohol

	 14.5% 

T H E  V I N E YA R DS   The grapes for our 2009 Martin Ray Chardonnay 
are a unique blend of vineyards carefully selected from the cool Russian River 
Valley. Rich fruit characteristics and lush tropical fruit flavors emerge from 
these select grapes, which are picked from some of the finest vineyards in the 
region. Grapes harvested from the rolling hills of the Russian River Valley offer 
a wide range of flavors and fruit characteristics due to the microclimates created 
in the valley landscape.

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   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.” Aging in French oak 
barrels “on the lees” develops rounder, creamier texture in the wine. Our 2009 
Russian River Valley Chardonnay is aged for twelve months in barrel. A nice, 
jewel-like nose with inviting aromas of fresh juicy pear and spice notes. Fresh 
flavors of crisp apple, melon and creamy vanilla are framed by an oak backbone. 
Finishes long and full with hints of minerality and citrus.

FO OD  &  W I N E  PA I R I NG   A succulent dish of fresh lobster tails with 
a rich butter sauce, fettuccine alfredo or a butternut squash soup would be an 
excellent match for our Chardonnay.


