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2022 CHARDONNAY 
VINTAGE NOTES:
The 2022 growing season unfolded under mild conditions, setting the stage for what appeared to be a textbook 
harvest. But nature had a twist in store. In early September, Napa Valley faced a dramatic heatwave, with 
temperatures soaring above 110°F for over five consecutive days. Thanks to the estate's naturally lower yields, most 
of our blocks had already achieved optimal ripeness as the heatwave approached. This timing proved pivotal, 
allowing us to act decisively and harvest 80% of the estate’s fruit before the extreme heat could compromise quality. 
The resulting wines are a testament to precision and resilience and radiate with remarkable freshness and energy.

TASTING NOTES:
The 2022 Sullivan Rutherford Estate Chardonnay reveals the refreshing allure of honeydew and cantaloupe, elegantly 
intertwined with a delicate whisper of warm spices. As the wine evolves on the palate, lush tropical notes of pineapple 
and mango emerge, complemented by a refined hint of toasted almond. The subtle minerality of wet stone lends an 
earthy sophistication, while the creamy, supple texture is impeccably balanced by vibrant acidity. The journey concludes 
with a long, graceful finish, leaving a lasting impression of harmony and elegance.

VARIETY: 
100% Chardonnay 

PRODUCTION: 
200 cases 

WINEMAKER: 
Jeff Cole  

BARREL AGING: 
16 months 
60% New French Oak 

APPELLATION: 
Napa Valley

VINEYARD: 
Sullivan Rutherford Estate
Hyde Vineyard

ADDRESS: 1090 Galleron Road Rutherford, California 94573 TELEPHONE: (877) 244-7337 EMAIL: info@sullivanwine.com WEBSITE: www.sullivanwine.com 




