2021 CHARDONNAY

2021 VINTAGE REPORT

2021 started with a reasonably warm spring, and Oregon’s average temperature was higher than usual during the summer. The condition was comparable

to the 2015 season. The heat dome experienced in the Pacific Northwest did not affect the vines negatively. Towards harvest, September helped to

slow down the maturity and harvest fruit at a precise ripeness. Overall, it was an excellent season for the region and vineyards.
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WILLAMETTE
VALLEY

PRODUCED & BOTTLED BY
COMPOSITION
SALEM, OREGON

PRODUCT OF USA
ALC 13.4% BY VOL

WILLAMETTE
VALLEY

100% CHARDONNAY
EOLA-AMITY HILLS
SINGLE VINEYARD

HAND PICKED

LIVE CERTIFIED

AGED TEN MONTHS IN
FRENCH OAK BARRIQUES

Bird, 2018 by Vahakn ARSLANIAN

ALL RIGHTS RESERVED

GOVERNMENT WARNING: é1) ACCORDING

T0 THE SURGEON GENERAL, WOMEN
SHOULD NOT DRINK ALCOHOLIC
BEVERAGES DURING PREGNANCY
BECAUSE OF THE RISK OF BIRTH DEFECTS.
(2) CONSUMPTION OF ALCOHOLIC
BEVERAGES IMPAIRS YOUR ABILITY TO
DRIVE A CAR OR OPERATE MACHINERY,

750ml CONTAINS SULFITES AND MAY CAUSE HEALTH PROBLEMS.

VINEYARD NOTES

The vineyard sits on a south-facing ridge in the southern Eola-Amity Hills AVA. The terroir evokes

volcanic soils, cooler temperatures, and an ideal elevation range.

Varietals:

Vineyard:

Exposure & Elevation:
Soil:

Viticulture:

WINE NOTES

Chardonnay

EOLA Amity Hills; single vineyard
South-facing ridge

Volcanic

Dry farmed; biodynamic

The fruit was harvested cold and pressed gently over 2 hours; the “Coeur” or heart of the press

and the other press fraction were separate to be fermented. We used 40% new oak from carefully

selected barrels from

a small Burgundian Cooper Tonnellerie Plantagnét premium light toast.

The wine is fermented in barrels for both alcoholic and malolactic, completed naturally with

no additives. The wine aged for ten months in barrels and then transferred gently to a tank in

which it will stay until bottling. The 2021 Composition Chardonnay was bottled the first week of

September 2022.

Harvest Date:
Fermentation:
Aging:

Fining & Filtration:
Alcohol:

pH:

September 16; hand-harvested

Naturally in French oak barrels - 40% new oak
10 months in 40% new French oak barrels

No fining and lenticular filtration on loose pads

13.5%
3.19
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