
FOUNDERS RESERVE CHARDONNAY
VINTAGE 2017 • SONOMA COAST • ESTATE BOTTLED

OBSERVATIONS ON A VINTAGE
Harvest 2017 was quite the year for winemaking in California and provided Sonoma-Cutrer 

with another great year of fruit. The historic drought which has plagued the region for  

several harvests was broken in a big way with almost twice the normal rainfall during the 

growing season!

The growing season started off slow and we were about two weeks behind a typical year. 

But, June and July were unusually warm and brought us back to a normal progression of vine 

development. August brought cooler temperatures and foggy conditions. Once we moved 

into September, our weather changed again with a blistering four-day heat wave which was 

then followed with a highly unusual four days of cold temperatures and rain. Despite the 

continuous changes and unusual conditions, the fruit recovered from dehydration and the 

rest of season progressed normally with harvest ending on October 5th.

ON THE  VINEYARD
Founders Reserve is always the most intriguing wine of the vintage and normally crafted 

from select fruit of single vineyard blocks. Fruit for this vintage was provided from our 

Les Pierres vineyard with 95% of it coming from block B North. Our southernmost estate 

vineyard, Les Pierres sits atop the gravelly clay loam of an ancient riverbed, thick with 

cobbled stones that infuse the grapes — and the wine — with a varied mineral essence. The 

rocks absorb sunlight and slowly release heat to the vines. When combined with the cool fog 

that tempers the warm Sonoma Valley temperature, the result is a long growing season that 

allows the fruit to ripen and reach full maturation.

ON THE WINE
Grapes were hand-harvested starting in the early mornings and then cooled down to 

preserve the fruit’s fresh flavors and natural acidity. After hand-sorting, the grapes were 

gently whole-cluster pressed to avoid bitter tannins from the skins and grape seeds. The 

cool, golden-green, free-run juice was then settled naturally in tanks for a few days before 

heading to French oak barrels for fermentation.  The wine was fermented sur-lies in one-year 

old barrels for sixteen months. 

The beautiful aromas of this wine are deep and complex. Earthy, mineral notes mingle with 

lime, baked apple, hazelnut, pie crust, Asian pear and lemon curd. The elegant structure and 

rich texture dissolve to a light, creamy mid-palate with bright acidity and a long, juicy finish. 

Flavors of layered bright pear, lemon and honey round out to a lingering Honeycrisp apple 

finish with underlying hints of sweet barrel spice. As with all vintages of this wine, this is one 

to cellar as it will continue to age very well in the bottle for the next several years.

Alcohol 14.3% • TA: 7.3 gms/L • pH: 3.1 • RS: 0.5 gms/L (very very dry) • 100% Chardonnay  

100% Malolactic Fermentation • 100% Oak aged for a total of 16 months 100% 1-year old 

Vineyard- 100% Les Pierres (95% Block B North)

Please enjoy our wines responsibly.
©2019 Sonoma-Cutrer Vineyards®, Windsor, Sonoma County, California, USA

www.sonomacutrer.com


