
Notes

 For many years Newton Winery has used chardonnay from our vineyard in their famous "unfiltered" bottling.  Our own 

"unfiltered" Chardonnay has sold quickly and only a few cases remain— these are being sold at a maximum of six bottles  

per customer!

This is a rich yet focused wine; key lime pie opening to white peach aromas and hazelnuts, exotic but friendly at the same 

time, with a creaminess like crème brûlée. It has concentration and balance, yet the flavors dance across the palate through 

the long finish. This wine is very expressive of the unique vineyard it comes from!

Like the best Burgundies, we ferment this Chardonnay in the special barrels made by Latour and François Frères. The wine 

develops for fourteen months in these barrels sur-lies with bâtonnage (on the yeast with stirring). The integrity of the 

vineyard and fruit is maintained by bottling without filtration.

David Mahaffey, winegrower
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Toasted hazelnuts and citrus blossoms. Bright mouth-watering acidity—makes my mouth smile immediately. Butterscotch, 

white peaches, kiwi and key lime, opening to crème brulee creaminess and richness. Expansive midpalate and the broad 

rich finish goes on and on.

Sixteen months of  barrel fermentation and aging has added extra depth and potential longevity plus lovely vanillins. Not at 

all “overoaked” because of  this extended barrel regime. Like the best Burgundies, we ferment this chardonnay in the special 

barrels made by Latour and Francois Frères. The integrity of  the wine is maintained by bottling without filtration. 

David Mahaffey, winegrower

Heron Lake Vineyard, Wild Horse Valley


