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2023 SANFORD & BENEDICT 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 famous Sanford & Benedict Vineyard with our portion coming
from the historic parcel of original plantings dating back to 1971. These
Chardonnay vines are the oldest vines in the Sta. Rita Hills and situated
on a gently north facing slope with thin soils consisting of lots of shale
and chert.

SOIL

The original Chardonnay vines at Sanford & Benedict, planted in 1971,
grow in Botella and Santa Lucia shaly clay loams derived from ancient
marine shale and sandstone. These calcareous, fractured soils allow
roots to dive deep into the bedrock, where slow mineral uptake and
balanced stress produce fruit of remarkable precision and depth. Over
fifty years, these old vines have achieved perfect equilibrium with their
soils, yielding Chardonnay of quiet power, layered texture, and a kind of
effortless magic that only deep-rooted maturity can create.

PRODUCTION

The wine was fermented using all native yeast in a combination of 500L
puncheons, 350L Damy barrels and 228L barriques, resulting in about
25% new wood on the wine. After a little under a year in barrel, the
wine 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
156

ALCOHOL
12.5%
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