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2023 DE MONTILLE ESTATE 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

Planted in 2020 under the guidance of renowned French geologist Yves
Hérody, our 23-acre estate vineyard captures the essence of diverse
terroirs within a single site. Ranging from 540 to 850 feet in elevation,
the hillside is thoughtfully planted to 60% Chardonnay and 40% Pinot
Noir, each block expressing its own distinct character shaped by Hérody’s
geological vision and the land’s natural soil and mineral complexities.

SOIL

Our Chardonnay vines grow in fractured limestone and calcareous clay
loam, where porous rock slowly releases stored moisture. Roots follow
deep fissures, absorbing minerals that create electricity, tension, and
length in the wine, while Pacific Ocean winds preserve brilliant acidity
and a saline finish.

PRODUCTION

This 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 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
390

ALCOHOL
12.5%
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