C h ardo n n ay
AVA : H O R S E H E AV E N H I L L S , C O L U M B I A VA L L E Y

VINTAGE: 2021

grapes in the Columbia Valley’s Horse Heaven Hills, on land our
great-grandfather settled in 1886. We strive to maintain Willis
Mercer’s independent spirit in our wines, grown predominantly from
these original vineyards - tended by us, made by us.
- Will Mercer & Rob Mercer
WILL & ROB’S NOTES:

This Chardonnay opens with notes of fresh ripe pineapple, mango
and is surrounded by notes of honey and and buttered biscuit. A
core of acidity keeps the wine fresh on the palate to help balance
its rich and buttery mid-palate.
ESTATE VINEYA RDS:

The grapes for this wine came from our estate Eagle & Plow
Vineyard in the acclaimed Horse Heaven Hills
GROWING SEASON:

The 2021 vintage was warmer than average. We experienced
extremely high temperatures in June and July. The crop was lighter
than expected with smaller clusters and lower numbers of berries.
Mid to late October brought a lot of rain, but fortunately we were
able to bring in all the fruit before the rain. Our 2021 vintage is
highly concentrated, though a lighter yield, and will be one for the
books.
WINEMAKING:

The grapes were harvested in the very early hours of the morning so
they would arrive to the winery cool. Once at the winery, the grapes
went directly to the press where the juice was gently pressed away
from the skins. The juice was allowed to cold settle for two days
before racking. The juice was inoculated with a Chardonnay
specific yeast and allowed to ferment cool over 30 days. A portion
of the blend was fermented in barrel to add rich mouth feel and
complexity. We inoculated the barrels for malolactic fermentation
to help contribute to the creamy mouth feel while preserving the
bright natural acidity. All of the barrels were hand stirred
throughout malolactic fermentation, further adding to the
roundness in the mouth feel. This Chardonnay has 20% new French
and American Oak impact.
TECHNICAL NOTES:

Appellation: Horse Heaven Hills
Blend: 100% Chardonnay
Alcohol: 14.1%
T.A: 0.44 g/100 ml
pH: 3.93
RS: Dry

