SONOMA COUNTY WINES
2009VINTAGE

RODNEY STRONG 2009 CHARDONNAY
VINEYARDS SONOMA COUNTY

WINEMAKER Rick Sayre
ALCOHOL 13.5%

TA 0.56gm/100ml
PH 3.35
APPELLATION Sonoma County

CELLAR & FERMENTATION  60% barrel fermented, 40% cold fermented
in stainless steel. Barrel fermented portion aged
4 months in oak, American and French.
70% malolactic fermentation.

HISTORY

Nearly four decades ago we discovered that the west and southwestern regions of
Sonoma County are ideal for growing chardonnay grapes. The cool maritime influence
of the Pacific Ocean arriving reliably in the form of fog each summer evening main-
tains the bright natural acidity that is key to the balance of any fine chardonnay, while
the warm summer afternoons ensure plenty of ripe fruit character. A combination of
estate grown and locally farmed fruit, we source the benchland and alluvial soils from
vineyards in the Russian River, Alexander Valley, and Sonoma Coast appellations in the
making of this wine.

IN THE VINEYARDS

For the third year in a row, the 2009 vintage started off with a dry spring, which typically
produces smaller clusters, smaller berries, and less canopy overall. Spring was mild
enough to ward off frost this year, and vines affected from the previous year seemed to
rebound. The main growing season was cool to warm and without incident. Picking
commenced at the beginning of September, and all of our chardonnay was harvested by
October 3rd.

TASTING NOTES B~

We barrel fermented about 60% of this wine, and RODNEY STRONG
aged that portion in barrel for 4 months, offering the A RDONNAY
wine a touch of brown spice and vanilla, while SONOMA COUNTY WINE
cold fermenting the remainder to maximize a fresh
fruit-forward character. Bright lemon and apple
aromas mingle with hints of toasty barrel complexity,
and on the palate, pear and pineapple with spice
and refreshing acidity will have you coming back

for another glass. Enjoy this lively chardonnay now
and over the next couple of years.

Place Matters
Sonoma County, California WWW.RODNEYSTRONG.COM






