
Platt Vineyard Chardonnay 2017

Notes: 

Platt is considered by many to be the greatest 
Chardonnay site in California and produces fruit 
that can be put up against great white Burgundy.  
This vintage was fermented and aged in a 
concrete egg in order to maintain the great 
freshness of the wine.  With a Chablis-like texture, 
and nervy personality, the Platt Chardonnay has 
great richness and complexity.  Aromas of pear, 
freshly cut nectarine, mint, wet sand and orange 
blossom.  On the palate the wine is assertive and 
a pure expression of Chardonnay.  The acidity is 
pronounced and luscious, and provides tension 
for the flavors of golden apple, peach, chamomile, 
and lime sorbet.  While rich and mouth-filling, it 
also has a distinctly sleek and saline personality.  
This wine would benefit from 1 hour of breathing 
time or decanting.

Technical Information: 

100% Chardonnay, 100% Old Wente clone
Harvested and sorted by hand, 16 September
100% whole cluster pressed on gentle 
“Champagne” cycle, cold settled in tank for 48 
hours
Pumped into concrete egg fermenter for 
fermentation and elevage
Primary and secondary fermentations used native 
yeast
Bottled February 2019

Alc. 14.2%
pH: 3.32
TA: 6.2

85 Cases produced


