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2023 BENTROCK VINEYARD CHARDONNAY

Racines is a collaboration by two classic houses from France, led by
Etienne de Montille and Brian Sieve of Burgundy and Rodolphe
Peters of Champagne. The team came together to join their individual
experiences in hand-crafting wines of purity and transparency to create
a range of Pinot Noir and Chardonnay from the cool climate of the
Sta. Rita Hills in California.

VINEYARD

From the prominent plantings to the western end of Santa Rosa Road,
we are fortunate to work with two parcels of Chardonnay. Both north
facing, the first sits atop the vineyard looking out over the Sta. Rita
Hills on very rocky soils, in an extremely exposed and windy perch.
The second, a little lower and with more soil, sits just to the east and is
protected by the hilltop where our other piece sits.

SOIL

Our Chardonnay blocks rest on shallow clay loam mixed with fractured
shale, sandstone, and pockets of diatomaceous earth, creating a rocky,
well-drained profile. Vine roots weave into shale fissures for moisture
and minerals, while persistent coastal winds limit canopy growth and
intensify fruit character—yielding a wine marked by electricity, tension
and crystalline energy.

PRODUCTION

The wine was fermented using all native yeast in a combination of 500L
puncheons and 228L Damy barriques, resulting in about 25% new oak
on the wine. After just under a year in barrel, the wines and all the lees
were moved to tank for an additional seven months of cellaring.

ELEVAGE
11 months - 25% new French oak - 7 months in stainless steel

CASES PRODUCED
322

ALCOHOL
12.5%
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