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Lynn and I made our fIrst trIp to the LoIre VaLLey a 
Long tIme ago. I remember gettIng off the traIn and 
waLkIng aLL oVer whateVer town we were In LookIng for 
a pLace to rent a car. It was wInter and coLd outsIde 
and we neVer seemed to haVe enough cLothes to wear. 
Lynn had pIcked up a new scarf on the street In parIs 
and that was a bIg deaL. somehow, we dId fInaLLy fInd a 
car. we stILL had no Idea where we were goIng so we just 
started cruIsIng around. we quIckLy found ourseLVes In 
montLouIs sur LoIre and VouVray and It was there that 
chenIn bLanc cast It’s speLL oVer us. the mIneraLIty and 
LIghtness were so refreshIng and contrary to the caLI-
fonrIa chardonnay that we probabLy knew better at the 
tIme and we were bLown away. It seemed wonderfuL on 
It’s own, wIth any food, dry, sweet, sparkLIng, howeVer 
It was offered. 

a few years Later and back In caLforonIa, an opportu-
nIty to make our own chenIn bLanc came up In an oLd 
VIne centraL coast VIneyard. we jumped on that and 
worked wIth that VIneyard for seVeraL years before It 
was bought and our access to It came to an end. next, 
we worked wIth a mendocIno VIneyard and In 2017, we 
moVed to our thIrd chenIn VIneyard, the wILson VIne-
yard on merrItt IsLand In cLarksburg. after just one 
year, we know why cLarksburg Is chenIn’s caLIfornIa 
home. the wIne strIkes a wonderfuL baLance between 
caLIfornIa rIchness and chenIn’s more sharp acId and 
mIneraL character. It’s texturaL and refIned, a touch 
Lush In the nose, but Lean on the paLate. 

the 2017 was pIcked oVer two dates a week apart In Late 
august at about 19.0˚b and wholecluster pressed to 
two concrete eggs, a staInLess steeL tank, and 2 neutraL 
barreLs for fermentatIon, then Left on the Lees for ma-
LoLactIc and after untIL bottLIng In march of 2018.

LabeL created by Landon dowLen who Is based In port-
Land, or.  kL

540 cases produced.

CHENIN BLANC
CLARKSBURG
MERRITT ISLAND 
2017
pH: 3.40
TA: 5.9 g/L
Alcohol: 12.0% 


