RAM’S GATE

WINERY - SONOMA

2020 CHARDONNAY,
SONOMA COAST

APPELLATION
Sonoma Coast

VINIFICATION
11 months in barrel
28% new French oak

CLONES
73% Martini (Clone 4)
27% Clone 76

ALCOHOL
14%

COOPERAGE
Sirugue, Atelier, Tremeaux

Representing one of the earliest vintages documented at
Ram’s Gate Winery, this Chardonnay is an artful blend
centered on the vibrant Martini clone.

Harvested from Sonoma Coast vineyards renowned for their
cooler climate, this wine revels in the extended ripening
period and heightened natural acidity fostered by both the
terroir and the clones. Martini showcases aromas of fresh
lemon and summer melon, complemented by a distinctive
salty minerality on the palate. The wine's equilibrium is
further accentuated by the refined Dijon 76 sourced from a
vineyard proximate to our Estate. This component imparts
stone fruit flavors—pear and white peach—coupled with a
CHARDONNAY 8 luscious texture that envelops the palate.

Derived from five distinct vineyard sites, only a portion of the
wine undergoes malolactic fermentation, resulting in a wine
brimming with vivacity and allure.
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