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Located in the Santa Rita Hills AVA of Santa Barbara County, the stunning hillsides of the Rancho Santa Rosa Vineyard 
features vines that climb from 500 to 1,000 feet above sea level. The soils are marine-based and the weather is consistently 

cool thanks to moist ocean breezes that sweep the property daily. The vineyard is farmed with the painstaking care and 
attention usually associated with much smaller properties. In fact, this vineyard was originally conceived as a series of 

individual micro-vineyards delineated by soil, exposure, elevation, grade, rootstock and clone.

V I N E YA R D    Located in the Sta. Rita Hills AVA of Santa Barbara County, the grapes 
for this wine comes from stunning hillside vineyards that climb from 500 to 1,000 feet 
above sea level. The soils are marine-based and the weather is consistently cool thanks to 
ocean breezes that sweep the property daily. Originally conceived as a series of individual 
micro-vineyards delineated by soil, exposure, elevation, grade, rootstock, and clone, these 
vineyards are farmed with painstaking care and attention to detail.

V I N T A G E    The 2021 vintage was notably cooler during the growing season with a late 
start to harvest. Early bud break and mild spring weather continued into a cool summer. 
The quality of the grapes were good and acid levels remained balanced due to the moderate 
weather. Tremendous team effort and coordination truly made this season possible. Our first 
pick was September 8th and harvest was completed on October 23rd.

W I N E M A K I N G    Barrel Select is the ultimate expression of cool-climate 
Chardonnay from our Rancho Santa Rosa Vineyard. Like a vinous jigsaw puzzle, it is 
an intricate assemblage of the most complex and concentrated fruit from the vintage. 
Following harvest, the grapes were gently whole-cluster pressed and transferred to 
tank. The fruit was racked into 80% new French oak barrels where it underwent weekly 
stirring of the lees to add texture and complexity. After 16 months of aging, the wine 
was bottled.

T A S T I N G    The wine opens with rich aromas of toasted vanilla with ribbons of caramel. 
On the palate, the wine has prominent tones of French oak, and flavors reminiscent of 
toasted marshmallow, crème brûlée, and floral honeysuckle notes. It is balanced, full-bodied 
and complex, and pairs beautifully with lobster tail in a butter cream sauce.

A P P E L L A T I O N  Sta. Rita Hills    |    V I N E YA R D  Rancho Santa Rosa
C O M P O S I T I O N  100% Chardonnay

C O O P E R A G E  16 months in French oak, 80% new
A L C O H O L  14.4%     |     T A  6.02 g/L     |     p H  3.40
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