
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

Chamomile and fresh lemon zest over bosque pear and 
quince. Subtle apple blossoms over cold slate.  The palate is 
bright and juicy with a soft middle that is rich yet delicate and 
the finish has a long, textured acidity.

2024 GROWING SEASON 

We had a beautiful long growing season with good precipitation 
levels to start.  Temperatures were normal with only a few heat 
spikes in July.  The intervals between budbreak, bloom, veraison 
and harvest were all within the historical averages. 

Precipitation from January to March was 9.2 inches compared to 
an average of 5.3 inches.  Temperatures in April were around the 
long term average, and budbreak occurred on April 9.  By the end 
of April, shoot growth was very uniform throughout the vineyard.   
Bloom started on June 11 (63 days after budbreak).  Veraison, the 
onset of ripening where grapes begin to change color, happened on 
August 17 (67 days after bloom).   Harvest started on September 16 
for Pinot Noir, and ended with  
a Chardonnay pick on October 3 (98 to 115 days after bloom). 

GDDs (Growing Degree Days) in 2024 of 2,313 were close to the 14 
year average of 2,382.  Monthly accumulations of GDDs in 2024 
closely tracked long term averages as well. One exception was the 
month of July with 2 days reaching 100ºF or higher.

2024 
Five Points Vineyard
Chardonnay

fivepointsvineyard.com

VINEYARD NOTES
Grapes for the 2024 Chardonnay were sourced  
from 1 block. 

BLOCK: 4 
Rows: 1-13 
Clone: Dijon 76 
Root stock: 3309 
Soil: Hazelair (Marine Sedimentary) 

PRODUCTION NOTES
Harvest: Hand-picked on September 29, 2024 
Grapes at Harvest: Brix 21.1, pH 3.13, TA 7.1 g/L 
Whole cluster pressed 
Barrel fermented 
Natural malolactic fermentation 
Aged sur lees for 11 months in French Oak, 33% new 
Bottled: August 11, 2025 
Cases produced: 76 
Finished Wine: Alcohol:13.0%, pH 3.29, TA 6.1 g/L 


