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2005 CHARDONNAY 

R E S E R V E  
S t u h l m u l l e r  

Alexander Val ley 
 

Aromas of butterscotch,  honey and key l ime intr igue the nose whi le  r ipe ,  round and 
ju icy f lavors of  pears,  f igs and sweet tanger ine notes coat  the pa la te.   This  chardonnay 
is  backed by a  long,  c reamy f in ish with h ints  of vani l la  and Chamomile  b lossoms.  

 
TECHNICAL DATA 

 
 

VIN EYARD DETAILS  
Soi l  prof i le :    S i tuated a long the banks of the Russ ian R iver in the 

A lexander Va l ley,  the soi l  cons ists  of c lay loam under la in by 
grave l  a l lowing for great  dra inage.   

Aspect:    Southwestern 
Elevat ion:   170 feet  
Year P lanted:   1982 &1991 
Clone:    4  & f ie ld  se lect ion 
Rootstock:    AXR & 5C  
Tre l l is :     Cordon 

 
HARVEST  October 10,  2005 
 
FERMENTATION  The grapes were hand-harvested and the ju ice  was barre l  

fe rmented in 65% new French oak barre ls  for  22  months sur lees 
ut i l iz ing ind igenous yeast .  S ixty-s ix percent of the wine 
underwent malolact ic  fermentat ion.  

 
COMPO SITION  100% Chardonnay 
 
AN ALYSES   pH  3 .33  
   Ac id i ty .68 grams/100 ml 
   A lcohol  14 .4% 

Sugar   .13% 
 
PRODUCTION  500 cases  
 
CELLARIN G  Recommended ce l la r ing t ime 0  to 4  years 
   Opt ima l s torage temperature 55-60 F (13-16 C) 

 


