
 
 

STOLLER DUNDEE HILLS CHARDONNAY 2016 
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 vineyar d 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 

Our unoaked Dundee Hills Chardonnay is light and delicate on the nose, opening 

with hints of pear and elder flower. The vibrant and crisp palate unfolds through 

notes of Meyer lemon and ripe tropical fruit, finishing with persistent acidity that 

carries each sip to a lengthy finish. 

 

About 

The land has been in the Stoller family since the 1940s when Bill Stoller’s father and 

uncle farmed turkeys. In 1993, Bill acquired the land and transformed the family 

farm into a vineyard.  With the help of Burgundian winemaker Patrice Rion and 

local vineyard consultants, Bill planted 10 acres each of Pinot Noir and Chardonnay 

in 1995. Today, in addition to these signature varieties, the vineyard also grows 

Pinot Gris, Riesling, Tempranillo, Syrah, and Pinot Blanc. 

 

Vintage 

2016 was a warmer than average year for the Willamette Valley, causing smaller 

clusters and a perfect deceleration of heat accumulation at the end of an early 

growing season. A touch of rain during flowering gave the composition of clusters 

a higher skin to pulp ratio, leading to more vibrant flavors and aromas. Towards 

the end of summer, the temperatures dropped to a near perfect condition for the 

grapevines to finish out the season. Our grapes were able to ripen perfectly despite 

an earlier harvest than we’d ever seen, allowing the clusters to gain the beautiful 

flavor profiles and complexity to make 2016 one of the best vintages to date. 

 

Stats 

T.A.:    7.6 g/L  

pH:    3.22  

Bottled:   January 2017 
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