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OREGON
CHARDONNAY

2022 ATO Z OREGON CHARDONNAY

TASTING NOTES: The 2022 A to Z Wineworks Oregon Chardonnay leads with
lively, sun-ripened citrus aromas like lemon and pineapple, as well as melon, fresh-cut
cucumber, apple sauce, nutmeg, and white alpine flowers. The citrus aromas follow on
the palate, along with bruised pears and white peaches. Silky, textural notes of frosting
and powdered sugar mellow these bright flavors. Firm acidity, moderate alcohol, and
creaminess meld well with the abundant natural fruit sweetness. A crowd-pleaser, to be
sure, the 2022 A to Z Wineworks Oregon Chardonnay is a textural experience that is
pleasant to sip, smell, and share.

WINEMAKING NOTES: The 2022 A to Z Chardonnay is a blend of fruit from
numerous vineyards sprinkled across the great state of Oregon. This blend includes the
verdant Willamette Valley, the stunning & dramatic Columbia Gorge, and the high
mountain river valleys of the Rogue & Umpqua valleys. This comprehensive geographi-
cal sourcing leads directly to a symphony of aromas & flavors. The individual parcels of
fruit are harvested and delivered to the winery, pressed separately, and fermented coolly
in numerous stainless steel vessels to promote the retention of compelling aromatics,
enhance complexity, and build texture. The wines are aged on light lees until we are
ready to blend, and subsequently filter, fine, and bottle. Malolactic fermentation is
blocked. No oak trees were harmed in making this Chardonnay wine.

VINTAGE NOTES: After a relatively warm and dry winter, Oregon’s growing
season started late due to a cool, wet spring. Frost in mid-April caused pause for many
growers, who nursed vines back to health and left more shoots on the canes to compen-
sate for variable inflorescence counts. This had vines trending 2-3 weeks behind the
usual growing season, but patience paid off, as beautiful weather during flowering
resulted in good fruit-set. Anticipated yields varied widely across sites, blocks and
varieties. Mildew pressure was high due to both increased soil moisture and shoot
density. A glorious summer began with almost no rain, warm days, and lack of heat
stress. Clusters and individual berries were larger than usual, and veraison began in mid
to late August. Winemakers were able to make up some time from the late start, and
the warmest October on record helped to accelerate ripening and allow time to harvest
fruit before the end of the month. Yields were variable, but overall tonnage was high.
Chemistries exhibited great natural acidity, moderate alcohols and restrained tannins
for fresh, vibrant flavors.
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