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A mountain vineyard 
is the most beautiful 
sight on earth.

—Martin Ray
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Martin Ray 2012 Reserve Santa Cruz Mountains Chardonnay

br i x  at  h a rv est  | 24.9

tota l  aci di t y | 7.2g/L

ph | 3.39

a l cohol  | 14.1% 

va r i et y  | 100% Chardonnay

r e l e a se  dat es  | August 2013

T H E  V I N E YA R D S  Our Santa Cruz Reserve Chardonnay comes from the Cooper Garrod Vineyards 
(46%) and the Bald Mountain Vineyard (54%), with which we have a long and fruitful history. The 
Cooper Garrod vineyard site is inland and little warmer than the Bald Mountain vineyard which is more 
coastal and cooler. Both vineyards are located within a cool microclimate, which is blessed with a long 
growing season. These steep hillside vineyards are organically farmed. The combination of these optimum 
conditions allows the grapes to attain their peak of ripeness, while maintaining balanced acidity. 

V I N TAG E  NO T E S  The 2012 vintage was widely acclaimed as one of the most ideal growing seasons 
during the last decade. Consistently moderate weather throughout the season yielded balanced chemistry 
in the grapes and a bountiful crop. Good fruit set in the spring resulted in heavy crops (30–50% more 
than the previous year!), so more thinning was required in some of our vineyards. The clusters were heavy, 
but the berries were surprisingly small, which produced concentrated flavors and aromas.

W I N E M A K I N G  NO T E S  After carefully hand-picking, we gently press the whole clusters of grapes, 
and chill the juice to cold settle it. We then rack it off for barrel fermentation in French oak barrels 
(30% of which are new). We allow the wine to undergo a very long fermentation, with partial malolactic 
fermentation, which paired with eleven months of barrel aging, provides extra complexity.

TA S T I N G  NO T E S  A pretty and elegant wine with a slightly sweet lemon-custard nose and 
background notes of fresh pear. Creamy, tropical flavors of coconut, guava and kiwi with a hint of lightly 
toasted sugar cane abound in this fruit-forward but Old World style Chardonnay. A nicely textured mouth 
with graceful and bright acidity.

F O OD  &  W I N E  PA I R I N G  Pair this rich, elegant Chardonnay with mild cheeses, roast chicken and 
creamy pasta dishes.


