
RUSSIAN RIVER VALLEYRUSSIAN RIVER VALLEY
2020 Chardonnay2020 Chardonnay

THE WINETHE WINE
Mossback Chardonnay is an elegant example of fruit harvested from vineyards in Mossback Chardonnay is an elegant example of fruit harvested from vineyards in 
the heart of the Russian River Valley. This wine was primarily cold-fermented to the heart of the Russian River Valley. This wine was primarily cold-fermented to 
accentuate the classic characteristics of grapes grown in this cool-climate,  accentuate the classic characteristics of grapes grown in this cool-climate,  
Sonoma County appellation. The aroma of crisp green apple follows through to Sonoma County appellation. The aroma of crisp green apple follows through to 
the bright flavors of peach and green fig with a creamy texture from the barrel the bright flavors of peach and green fig with a creamy texture from the barrel 
fermented lots. The hint of pear, butter and barrel spice is balanced by a clean, fermented lots. The hint of pear, butter and barrel spice is balanced by a clean, 
refreshing finish. Pair this vibrant Chardonnay with fresh spring rolls, ceviche, refreshing finish. Pair this vibrant Chardonnay with fresh spring rolls, ceviche, 
or grilled lemon chicken.or grilled lemon chicken.

THE STORYTHE STORY
The term The term MOSSBACKMOSSBACK is an old-time expression for farmers, folks who   is an old-time expression for farmers, folks who  
are both connected to their roots and to the land. The Giguiere family  are both connected to their roots and to the land. The Giguiere family  
has a strong, storied tradition of farming out here in the Dunnigan Hills,  has a strong, storied tradition of farming out here in the Dunnigan Hills,  
which is why we hold these folks in high regard. These wines are a nod to which is why we hold these folks in high regard. These wines are a nod to 
those men and women, who understand more than anyone the delicate  those men and women, who understand more than anyone the delicate  
relationship between vine, climate and soil. relationship between vine, climate and soil. 

THE CELLARTHE CELLAR
Chardonnay from the cool climate of the Russian River Valley yields low Chardonnay from the cool climate of the Russian River Valley yields low 
pH and high acidity creating the signature crisp, lively flavors. 6% of the pH and high acidity creating the signature crisp, lively flavors. 6% of the 
wine was aged in French oak to add a lovely creaminess; the same amount wine was aged in French oak to add a lovely creaminess; the same amount 
went through malolactic fermentation to add a buttery richness.went through malolactic fermentation to add a buttery richness.

APPELLATION: APPELLATION: 8585%% Russian River Valley; 9 Russian River Valley; 9%% Sonoma Coast; 6% Dunnigan Hills  Sonoma Coast; 6% Dunnigan Hills 

BARRELS:  BARRELS:  {French Oak} D’Aquitaine, Treuil, Dargaud et Jaegle{French Oak} D’Aquitaine, Treuil, Dargaud et Jaegle

FERMENTATION:FERMENTATION: 6% barrel fermented; 94% fermented in stainless steel 6% barrel fermented; 94% fermented in stainless steel

TA: TA:  6.32  6.32 g/100mLg/100mL      PH:PH:  3.44     3.44   ALCOHOL:ALCOHOL: 13.9 13.9%%      PRODUCTION:PRODUCTION: 2,718 cases 2,718 cases

www.mossbackwines.comwww.mossbackwines.com
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