SMITH-MADRONE

2016 Estate Grown Chardonnay

The near perfect 2016 growing season started early and saw ideal weather conditions.

This spectacular Chardonnay has a full, forward nose with complex notes of toasted hazelnut,
white peaches and Meyer lemon. Admirably restrained oak. Beautiful mid-palate that is full
and succulent without being the least bit heavy. Superbly integrated acidity. Overall the wine
exhibits a remarkable structure that translates to a lip-smacking juiciness.

Our soils are mostly deep-red Aiken Stoney Clay loam, part of the Aiken, Kidd, Forward complex
of soils which are volcanic-based and well-drained. The underlying geology is the very old
(250,000,000 years) Franciscan Series Assemblage, unique to California coastal ranges, which
includes altered mafic volcanic rocks, deep-sea radiolarian cherts, sandstones, limestones,
serpentines, shales and high-pressure metamorphic rocks, all of them faulted and mixed in a
seemingly chaotic manner as a result of the Pacific Tectonic Plate subducting under the
Continental Plate and shears both off into an aggregate mix. Overlying this formation is the
much younger weathered Sonoma Volcanics that forms the soils of today.

All our wines are made entirely from our dry-farmed estate vineyards surrounding the winery
on top of Spring Mountain in the Napa Valley. Our goal is to make artisanal wines which are
distinctive and are an expression of both the vintage and us, as vintners, but above all else, are
wines which bring pleasure to the senses. Every year our wine is made from the same
vineyards, pruned by the same people in the same way, cultivated in exactly the same manner
and harvested at similar levels of maturity, yet Mother Nature stamps each vintage with a
unique set of flavors, senses and character. Vintage dating is a celebration of that uniqueness
and diversity.

Appellation: Napa Valley
Sub-Appellation: Spring Mountain District
Farming: Dry-farmed mountain estate
Varietal content: 100% Chardonnay
Fermentation: 100% barrel fermented
Time in oak: 9 months
Oak: 80% new French oak
pH: 3.26
Total acidity: .82 g/100 ml
Alcohol: 14.4%
Harvest: August 27 to September 1, 2016
Cases produced: 831 cases
Winemakers & Winegrowers: Charles Smith, Sam Smith & Stuart Smith

4022 Spring Mountain Road, St. Helena, CA 94574
707-963-2283 www.smithmadrone.com
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