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2013  RUSSIAN RIVER VALLEY CHARDONNAY  

W ITH ESTAT E V I NEYARDS I N  SO ME O F  T HE W ORL D ’S  MO ST SO UG HT - AFTER W INE REG I O NS,  

MACMURRAY ESTAT E V I NEYARDS CRAF T S AN AW ARD -W I NNING CO L L ECT I ON O F  P I NO T NO I R  

AND CO O L - CL I MAT E W HI TE W I NES F RO M SO NO MA CO UNT Y AND T HE CENT RAL CO AST.  O UR 

W INEMAKER O VERSEES EVERYT HI NG  F RO M RO O T STOCK SEL ECT I O N TO  BARREL  AG I NG ,  TO  

CREAT E A PO RT F O LI O O F  W INES T HAT I L L UMI NAT ES T HE UNI Q UE,  NUANCED  F L AVO RS O F  

EACH ESTAT E V I NEYARD.   

E S TAT E  V I N E YA R D  S O U R C I N G  

The 2013 vintage got off to an early start in the Russian River Valley, 

leading the way to a long, moderate growing season.  The summer was 

warm and sunny with minimal rainfall, creating the ideal conditions for 

growing flavorful Chardonnay grapes with excellent acidity. This 

Chardonnay was predominantly crafted from three of our estate 

vineyards in the world-renowned Russian River Valley AVA, including 

Laguna Ranch (38%), Del Rio (19%) and Two Rock (16%) vineyards. We 

worked with prestigious growers in the region to select the balance 

(27%) of the fruit.  

• Laguna Ranch Vineyard (38%): A foggy, coastal climate and 

Sebastopol Series soil creates Chardonnay grapes with bright acidity. 

• Del Rio Vineyard (19%): Characterized by a warmer climate and a 

variety of soils, including Arbuckle, gravelly sandy loam and 

Zamora silty clay loam, this vineyard yields grapes with rich, ripe 

fruit flavors. 

• Two Rock Vineyard (16%): A cool, foggy climate, matched by 

sandy loam and gravelly clay loam soils, makes this vineyard ideal 

for growing cool-climate Chardonnay. 

W I N E M A K I N G  /  W I N E M A K E R  N O T E S  

TA S T I N G  P R O F I L E  

VAR I E TA L C O N T E N T  

       1 0 0 %  C H A R D O N N A Y  

 

AP P E L L AT I O N  

      R U S S I A N  R I V E R  V A L L E Y  

 

ALC O HO L C O N T E N T  

       1 3 . 5 %  

 

T I T R ATA B L E  AC I D I T Y  

       0 . 5 3 g /  1 0 0 ml  

 

P H  

     3 . 4 1  

 

HARV E S T D AT E S  

       S E P T E M B E R  1 4  –              

       O C T O B E R  7  

 

BAR R E L AG I N G  

       6  M O N T H S  I N  A M E R I C A N ,     

       F R E N C H  A N D  H U N G A R I A N   

       B A R R E L S ;  7 5 %  U S E D  A N D   

       2 5 %  N E W  O A K  
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The grapes for our 2013 Russian River Valley Chardonnay were whole cluster pressed for optimal 

extraction of the variety’s  natural fruit flavors. The juice was kept cold and was racked on light lees, 

prior to fermentation in oak barrels. This wine underwent malolactic fermentation and was aged sur 

lie, with periodic battonage, in a combination of new and used American, French and Hungarian oak 

barrels.  For the American barrels, our winemaker specifically selected oak from Minnesota forests, 

because of the delightful coconut spice it imparts in a wine. 

Our MacMurray Estate Vineyards 2013 Russian River Valley Chardonnay is a rich expression of this 

celebrated appellation, with its elegant palate of citrus and lemon crème, underscored by hints of 

pear and green apple. Subtle notes of sweet caramel and vanilla from oak aging are framed by a 

luxurious mouthfeel.  


