
 
 

STOLLER DUNDEE HILLS CHARDONNAY 2015 
Appellation: Dundee Hills; Willamette Valley; Oregon; USA 

 

Winemaker: Melissa Burr 

Closure: Screwcap 

Alcohol: 12.5% 
OREGON LIVE CERTIFIED 

SUSTAINABLE 

Vineyard 

Stoller Family Estate is the largest contiguous vineyard in Oregon’s Dundee Hills, 

spanning 373 acres, with approximately 190 under vine. The vineyard is divided 

into 101 meticulously-farmed sections at elevations ranging from 220 to 640 feet. 

Chardonnay makes up 28% of seven planted varieties on the property, and clonal 

selection features Dijon clones 96, 95, and 76. The site features a warmer 

microclimate, due to the surrounding mountains, that allows for a more consistent 

ripening. 

 

Tasting Notes 

Vibrant and racy, our unoaked 2015 Dundee Hills Chardonnay leaps out of the 

glass with lively aromatics of preserved lemon, passion fruit and kaffir lime. The 

palate is seamless as flavors of lemon curd and citrus fruits are carried effortlessly 

across the palate by a bright acidity. 

 

Reviews 

The 2015 Chardonnay comes from 60 acres of planting, fermented in stainless steel, 

with lees stirring a couple of time each week. It has an attractive bouquet with 

subtle notes of nectarine, citrus peel and a touch of walnut. The palate is well 

balanced with a spicy, lemongrass-tinged entry that makes an immediate 

impression. There is good weight in the mouth, lively and taut with a slightly nutty 

finish. This is well worth seeking out - especially at this price point.  

90 points, The Wine Advocate, 30/6/16. 

 

Vintage 

Warm and temperate spring weather prompted an early bud break as well as 

perfect weather for ideal fruit set, thereby producing larger, luscious clusters with 

lots of berries. The consistently dry weather and summer sun beautifully ripened 

the fruit until the end of August when a cold front came in and slowed down the 

assumed trajectory of our harvest. The cooler temperatures slowed down the sugar 

accumulation of the fruit and allowed for a longer hang time on the vine. 

Consequently, we were able to bring in the fruit as the flavors presented 

themselves. As a result, the wines are concentrated with complex layers and bright 

acidity.. 

 

Stats 

T.A.:    7.6 g/L  

pH:    3.22  

Bottled:   February 2016 
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