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2 018  C H A R D O N N A Y

N A P A V A L L E Y

“For the Napa Valley Chardonnay, it is the unified voices of both the fruit and the oak that allow the terroir to speak.” 

Early spring rains filled reservoirs and gave the vines ample water for the growing season. While bud break and flowering 

were a bit late, the season began under ideal weather conditions, creating excellent fruit set. Sunshine throughout the 

summer was tempered by the region’s cool breezes and fog, which ensured slow, even ripening for the perfect balance 

between freshness and flavor development. Our selected grapes were picked between September 13 and October 12. 

This classic Napa Valley wine brings together the best AVAs for Chardonnay. Most of the fruit is from the cooler southern 

end of Napa Valley where bay fog and breezes allow the grapes to ripen at a gradual, flavor-building pace while retaining 

fresh, natural acidity. A small percentage is from the cool, ocean-influenced Russian River Valley, adding diverse texture 

and flavors. And fruit from other prized sites in Napa Valley add to the complexity of the final wine.

The grapes were hand-harvested in the cool of the morning and gently pressed as whole clusters to conserve the vibrant, 

fruity flavors. All of the juice was fermented in French oak barrels (16% new). Partial malolactic fermentation balanced  

the lively acidity and added complexity. The wine was aged on its yeast lees (sûr lie) and was hand-stirred regularly 

(bâtonnage) throughout nine months of aging for seamless integration of flavors and a rich, creamy finish. The wine was 

bottled in August 2019.

g e n e v i È v e  j a n s s e n s,  c h i e f  w i n e m a k e r

v i n ta g e

v i n e y a r d s

w i n e m a k i n g

g r a p e  s o u r c i n g

96% Napa Valley; 4% Russian River Valley

va r i e ta l  c o m p o s i t i o n

100% Chardonnay

f l av o r  d e s c r i p t o r s

Flavors of sun-ripened pineapple and lemon crème are layered by guava, Asian pear, and 
zesty grapefruit, all integrated with a toasty complexity in this mouthwatering yet richly 
textured Chardonnay. 

w i n e  a n a l y s i s

Total acid: 5.3 g/L 
Final pH: 3.4 
Residual sugar: 1 g/L
Alcohol: 13.5% by volume 

c a s e s  p r o d u c e d :  2 8 , 7 7 7

Please enjoy our wines responsibly. © 2020 Robert Mondavi Winery, Oakville, CA 


