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CHALONE

SINGLE VINEYARD DESIGNATE

The Chalone AVA, nestled in Monterey County’s Gabilan Mountains, is the best
place in the county to grow Mourvedre, a challenging grape to ripen in cooler
climates. We were fortunate to source our Mourvedre from the certified organic
Rodnick Farm vineyard, where the high-elevation terroir is shaped by well-
drained limestone and granite soils. Perched above the fogline, it benefits from
intense daytime sun and cooling swings in nighttime temperatures, yielding
concentrated, complex fruit with exceptional minerality and balance.

The 2023 season began with a classically cold and legendarily wet winter and
spring (40% above average rainfall in Monterey County) which delayed bud
break, bloom, and fruit set. Healthy crop loads and canopies developed through
the summer, necessitating extra hedging to manage shade amid relatively
high mildew pressure. Harvest began on September 21st, and concluded on
November 8th after nearly two months of beautiful weather.

Mourvedre, a full-bodied and rustic wine that originated in Spain, is one of the
major grapes of the Rhéne Valley, along with Grenache and Syrah.

Our Rodnick Farm Mourvedre was fermented in open top tanks with manual
punch-downs, enabling good extraction and structure development with
pleasant tannins. After fermentation, the wine was transferred to 33% new
French oak barrels for 9 months aging.

The wine has a deep garnet hue, accented by vibrant plum edges. Notes of
peppercorn, violets, and dried herbs jump out of the glass. On the palate this
wine offers flavors of blackberry, dark cocoa, and thyme. Its weight and balance
make it a perfect pairing for short ribs and sausages.

Chalone

Rodnick Farm

Volcanic Chualar Loam (Granitic)
Cool to Warm, Region Il to lll (UCD)
9 months in French Oak, 33% New

14.3% 195 cases
6.0 g/l $30.%
3.55



