
FIVE POINTS VINEYARD is located on the northwestern 
bench of the Eola-Amity Hills AVA.  The site has seven different 
soil types, various aspects and elevations and a beautiful riparian 
area that provides wildlife habitat and adds to the vineyard’s 
biodiversity.   We strive to limit our environmental impact by 
using organic and regenerative farming practices.  We make our 
wine with minimal intervention allowing the full expression of 
the vineyard.

TASTING NOTES
Limestone and crushed walnut shell.  Hints of fresh citrus. 
Soft and silky with dancing acidity and spiced pear.

2023 GROWING SEASON 

We had a cool spring, and budbreak didn’t occur until April 29, 
which was about 2 weeks late.  At the time we thought everything 
would be delayed and harvest would be pushed to mid-October.  
Warm weather in May, however, got us back on track and bloom 
happened on June 7.  This was just 39 days after budbreak and 
the interval is usually around 60 to 70 days.  The weather during 
bloom was ideal and we had an excellent fruit set that produced 
very nice clusters throughout the vineyard. Veraison or ripening 
started on August 6, which was the normal 60 days after boom.  
As we approached harvest, Brix levels were very consistent 
among the Pinot Noir blocks and within the Chardonnay block.  
This allowed for a condensed harvest time that started with 
Chardonnay on September 14 and ended on September 21.  The 
fruit looked great and we were extremely pleased with our first 
harvest.

As a side note, 2023 was the third warmest season in the last 13 
years with only 2015 and 2016 being warmer.  While it didn’t 
seem like a particularly warm year, with the exception of a 4-day 
heat spike in mid-August, GDDs (Growing Degree Days) from 
May to August were above average.

2023 
Five Points Vineyard
Chardonnay

fivepointsvineyard.com

VINEYARD NOTES
Grapes for the 2023 Chardonnay were sourced  from 1 block. 

BLOCK: 4 
Rows: 1-19
Clone: Dijon 76
Root stock: 3309
Soil: Hazelair (Marine Sedimentary)

PRODUCTION NOTES
Harvest: Hand-picked on Sept. 16, 2023
Grapes at Harvest: Brix 21.2 
Whole cluster pressed
Barrel fermented
Natural malolactic fermentation
Aged sur lees for 11 months in French Oak, 33% new
Bottled: August 29, 2024
Cases produced: 60
Finished Wine: Alcohol 13.3% 


