
Bootlegger’s Hill is a Chardonnay made entirely 
from the Hyde clone, grown on the western edge 
of the Russian River Valley. At 750 feet, the site rises 
above the fog that pools on the valley floor, sitting in 
clear sun on Goldridge sandy loam.

Whole-cluster pressed and fermented in barrel, the 
2024 Bootlegger’s Hill Chardonnay aged 11 months 
in 27% new French oak, then for seven months in 
stainless steel.

It’s bright and mineral-driven with notes of 
cantaloupe rind, baking spice, and wet stone. The 
palate is soft and rich, with a fresh, lingering finish.

TASTING NOTES
AROMA Cantaloupe rind, baking spice, and wet stone.

PALATE Soft and rich, with a fresh, lingering finish.

TECHNICAL DETAILS
FERMENTATION 100% barrel; 100% whole cluster direct press. 

ÉLEVAGE 27% new French oak & 73% neutral oak for 11 months, then 
100% of the blend was aged for seven months in stainless steel.

ALCOHOL 14.2%   pH 3.31   TA 5.85 g/L

VINEYARD DETAILS
VINEYARD Bootlegger’s Hill, Russian River Valley AVA

CLONES Hyde

SOIL Goldridge fine sandy loam

100% whole cluster 
direct to press

ABV
14.2

pH
3.31

AN UNMATCHED TREASURE IN RUSSIAN RIVER VALLEY

2024 BOOTLEGGER’S HILL
CHARDONNAY
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