
Winemaker’s  Notes
2017 Russian River Valley
Chardonnay

BOLD. UNAPOLOGETIC. Roth Estate is a bold expression of luxury Bordeaux varietals from Sonoma 

County’s best AVAs. The winery was founded to honor the bold character and relentless spirit that brought 

the founder’s family to America. In 2001, Roth began producing Cabernet Sauvignon blends from exceptional 

hillside locations in the Alexander Valley and established a following to warrant its own winery, caves and 

tasting room in Healdsburg. Today, Roth is recognized for its history of high acclaim and strong 

commitment to producing bold, powerful Bordeaux wines with the truest and best expressions of the land.

Our Thoughts

Our 2017 Russian River Valley Chardonnay is rich and expressive with crisp Fuji apple, 
lemon meringue, and nutmeg aromas that lead into bright flavors of lemon zest, nectarine, 
white ginger and a hint of vanilla. With mouth-coating body and balanced acidity, this 
Chardonnay delivers a long, refreshing finish. Pair this wine with steamed mussels, soft 
cheeses or enjoy alone.
 

2017 Vintage

The 2017 growing season began with record setting rainfall which replenished water 
sources and soils. Consistently sunny days throughout the spring and summer with heat 
spikes in September resulted in an early harvest. The fruit entered the winery in 
mid-September high in quality and with exceptional profiles.
 

Vineyards & Winemaking

Our Chardonnay hails from the Shiloh Vineyard in the acclaimed Russian River Valley 
AVA of Sonoma County. Known for its cool, foggy climate that sweeps in from the 
Pacific Ocean and its alluvial and volcanic soils, this river valley is an idyllic site for 
growing Chardonnay. Once the fruit was brought in after harvest, the grapes were 
whole-cluster pressed and transferred to tank where it was fermented with native yeast 
and then racked to French, American and Hungarian oak barrels. After 10 months in 
barrel (30% new) with regular lees stirring, the wine was bottled.
 

Composition & Analysis

100% Chardonnay
Aged sur lie in French, American and Hungarian oak for 10 months (30% New)
Titratable Acidity: 5.17 g/L  |  pH: 3.66  |  Alcohol by Volume: 14.3%
Cases Produced: 3,000


