
VINEYARD NOTES VINTAGE

2023

VARIETAL 

100% Chardonnay

APPELLATION

Russian River Valley

VINEYARD

Dutton Ranch Mill Station

VINES / ROOTSTOCK / CLONE

Field Selection/1103P/See

VINTAGE NOTES SOILS / PRUNING / TRELLIS

Sandy Loam, Gold Ridge/Cane/U-trellis

HARVEST DATE 

Hand Harvested OCT 2023

HARVEST YIELD

2 tons per acre

ALCOHOL / TA / pH 

TASTING NOTES 14.2%  / 5.9g/L  /  3.52

FILTERING

Unfined / Unfiltered / Vegan

FERMENTATION 

Barrel / Partial ML

BARRELS

100% French / 50% New

CASES PRODUCED

130 12-PACKS

WINEMAKER

Nick Goldschmidt

The Mill Station site on Poplar Way allows me to 

create a Chardonnay with lush, alluring flavors and 

bright acidity. I just love this vineyard!

   Winery Office (707) 431-8277

       Dutton Ranch 

 Goldschmidtvineyards.com

RESERVE CHARDONNAY

The 2023 growing season opened with a rainy

winter followed by a mild, fairly wet spring.

Summer turned warm and dry, though overall

cooler-than-average temperatures slowed phenolic 

development and pushed harvest slightly later.

These cooler conditions ultimately helped

preserve the grapes’ freshness and vibrant flavors.

The gentle slopes near the town of Graton were

once home to apple orchards filled with

songbirds. By the early 1990s, most of the

orchards were replanted with grapes. It is here

along the banks of Atascadero Creek at Dutton

Ranch Mill Station in Green Valley, the coolest

sub-appellation of the Russian River, that veteran

winemaker Nick Goldschmidt crafts his rendition

of cool-climate chardonnay. The Dutton Reserve

Chardonnay is shaped by a distinct minerality and

structural backbone, layered with graphite and

verve. 

Pale gold with bright clarity. Concentrated

aromas of Golden Delicious apple, pear, and

yellow peach, layered with toasted brioche,

vanilla, almond, and a lift of Meyer lemon. The

medium-plus palate is creamy and polished from

partial malolactic fermentation and lees contact,

balancing plush fruit with bright acidity and

gently integrated French oak. A long,

mouthcoating finish lingers with stone fruit, citrus

zest, and subtle toasted spice. Pairs with roasted

poultry, shellfish, creamy mushroom dishes, soft-

ripened cheeses, and subtly spiced or nutty

sauces. Serve Lightly Chilled.  Drink now 


