
2016 CHARDONNAY 

 

Russian River Valley 

Technical Information 

Alcohol: 13.6% 

pH: 3.36 

TA: 6.7 g/L 

Oak Treatment: 100% French (30% new)  

Case Production: 1,020 cases + 2 x 3L bottles 

& 1 x 5L bottle 

Balletto Vineyards makes all of its wine from sustainably-

farmed estate vineyards located throughout the cool southern 

third of the Russian River Valley. It is one of the few Russian 

River wineries to be 100 percent estate grown and estate       

bottled, and specializes in vineyard-designated Pinot Noir and 

Chardonnay, which are consistently elegant, balanced and     

delicious. 

Chardonnay Winemaking Philosophy: Growing and making 

outstanding barrel-fermented Chardonnay is one of the most 

difficult tasks in winemaking. We’re picking at optimal      

ripeness to maintain natural acidity and capture aromatics. 

Then, to add distinctness and weight, we use only native yeast 

and complete 100 percent malolactic fermentation. The wine is 

aged and finished in French oak (30% new) with lees stirring 

every three weeks for the first six months. The result is       

serious Chardonnay with depth, structure and finesse.   

Estate Grown  ●  Estate Bottled 

Our Russian River Valley Chardonnay is grown on four      

different estate vineyards. The sites range from quiet rolling 

hills to steep and cold hillside plantings. This diverse combi-

nation adds distinct elements from each site and creates a 

complete and complex wine with structure and grace.   

This Russian River Valley Chardonnay is complex and      

elegant, showing its cool-climate heritage with concentrated 

flavors and a texture with just enough bright citrus tones for 

balance and excitement. Slight tannins accentuate and   

compliment the mouthfeel, making it one of those wines that 

draws you in for the next sip. 

It opens with warm savory aromatics with lemon and pear in 

the background. It’s distinctly Chardonnay. New oak has 

been used sparingly to enhance the wine with subtle toasted 

tones, rather than dominate the aromatic profile.  


