
 

2021 Chardonnay 

Philosophy 
The focus of our Chardonnay philosophy & approach lies in secondary and tertiary aromatic 
development of this noble grape variety.  With extended aging prior to bottling we see a 
decline in fruit and an increase in vineyard expression.  After 18-22 months of aging in 
barrique, the wine is bottled with a small amount of fine lees.  This allows the wine to stay 
in contact with the lees, acting as a natural antioxidant while taking advantage of the 
complexities that develop with late stage yeast autolysis. 
 
Vintage Notes 
The Pacific Northwest experienced a relatively warm winter during 2020-2021, and much of 
the Willamette valley saw average to below average winter precipitation. With a cool and dry 
start to the growing season, we saw budbreak the third week of April and progressed through 
a few heat spikes and then onto some cool weather in late May, and rain during flowering in 
June. The most memorable weather event of 2021 was the epic “heat dome” in late June, which 
fortunately did not damage the vines or developing berries thanks to the timing of the event 
and corresponding plant growth stage. The remainder of the growing season was warmer 
than average, with a cool down in both August and during harvest in October. In comparison 
to 2020, fruit set was consistent but yielded smaller clusters and berries overall. 2021 was a 
wonderful growing season, with low disease pressure, average yields and perfect clusters - 
which led to concentrated, fresh and complex wines across all clones and varieties at Johan. 
 
Production Notes 
The clonal diversity of this wine brings complexity and balance to the whole.  We picked our 
three high acid clones separately: Old Wente, l’Espiguette, and musque – then macerated or 
direct pressed the grapes and brought the juice together in tank before going down to barrel.  
This wine was barrel fermented with native yeasts in french oak (6% new) and aged sur lie 
for 19 months, allowing it to finish native malolactic fermentation.  It was bottled May 15th, 
2023 - unfiltered, with a small addition of fine lees, then bottle-aged for another year and 
a half prior to its release in Fall 2024. 
 
Production: 422 cases        
Alcohol: 13.2%           
pH:  3.42 
TA: 6.5 g/L 


