
2015 CHAR DONNAY

VINEYARD NOTES

The Olivet Lane Vineyard, named for the mature olive trees lining the entrance, has been 

faithfully tended by Robert Pellegrini for over 40 years. Originally an apple and plum 
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TASTING NOTES
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and charred pineapple are accompanied by accents of toffee and cinnamon. Tones of Meyer 
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right occasion.

WINEM AKING NOTES
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to achieve optimal delicacy. Primary and full malolactic fermentation take place in barrel, 
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AVA: Russian River Valley

VARIETAL: ���������0���&�K�D�U�G�R�Q�Q�D�\

ALCOHOL: �����������0

TA:  6.30 g/L

pH:  3.47

HARVESTED: ���6�H�S�W�H�P�E�H�U����������������

BOT TLED:  December 9, 2016

BARREL AGING: �������P�R�Q�W�K�V���������0���Q�H�Z

CLONE: Martini

SOIL:  Gravelly, clay loam

“There is clearly something special about 
the combination of soil, rootstock and 

clone at Olivet Lane Vineyard.”
—rusty gaffney, the pinot fi le


