
• Sourced from ten blocks planted with California heirloom clones 
(Robert Young, Rued, Hyde-Wente and UC Davis clone 4)

• Dry farmed which creates small berries with concentrated flavors
• Planted in Goldridge Fine Sandy Loam soil with deep clay

• A single vineyard Chardonnay from some of  the BEST blocks of  one of  Sonoma 
County’s most renown growers

• The Dutton family has been growing wine grapes since the late 1959
• Learn more about the Dutton’s and their Home ranch here

Vineyard

Winemaking

• Aged 9 months in 35% new Burgundian French oak barrels
• As with all Patz & Hall wines ageing occurs in 100% French oak 

seasoned for three years 

• Whole cluster pressed, 100% wild yeast fermentation, sur lie aged 
with weekly stirring and 100% malo-lactic done in barrel to add 
nuances

Ageing


