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2009 Her Silhouette Chardonnay
Her Silhouette reveals Estate grown Chardonnay in its purest form. We strive to capture the essence of Chardonnay exposed at first light.
The wine was slow fermented in stainless steel at cool temperatures to retain the inherent vibrancy of Chardonnay. This wine did not undergo malo-lactic fermentation. This retains the natural acidity and provides discipline in the finish.

The combination of Estate grown Dijon Clone fruit from sedimentary soils, stewarded with very little winemaking intervention results in unrelenting aromas and flavors. This is an Oregon Chardonnay that exemplifies the true character of the vineyard, vintage and the variety.
The Chardonnay for this wine is grown in 2 small blocks. The blend is about two thirds Dijon clone 76 and the remaining one third is Dijon clone 95. These blocks were hand harvested on October 12th and thanks to a cold cellar, completed primary fermentation the following spring. 

The Vintage: The 2009 vintage is revealing exceptionally aromatic and balanced wines. A very temperate growing season provided the typical vineyard events right on schedule. Our degree days came in at a very moderate to cool 2,072. Harvest was leisurely as we had little concern for rains or compromised fruit. Harvest began on October 5th and concluded with the Syrah and Viognier on the 22nd. Have a look here for the 2009 Julian calendar: http://www.amalierobert.com/Julian_calendar.htm
Tasting Notes: Golden straw color portrays the sublime stainless steel fermentation. Aromas of lemon thyme, passion fruit and freshly zested Meyer lemon rind provide focus for the palate. The wine permeates the senses with balanced texture and a full exposure of citrus, star fruit and minerality which is captured in the discipline of acidity and length.  311 cases produced.
Suggested Food pairings: We find this wine to be the perfect accompaniment to summertime appetizers, including grilled, prosciutto wrapped asparagus, oysters on the half shell and especially shellfish with a touch of wasabi.
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