
 
 

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

 

Winemaker: Melissa Burr 

Closure: Cork 

Alcohol: 13.8% 
OREGON LIVE CERTIFIED 

SUSTAINABLE 

Vineyard 

Crafted exclusively from estate fruit, this chardonnay is sourced from some of the 

oldest vines. 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 

Our Reserve Chardonnay is barrel fermented and aged in French oak for 11 

months. Crafted from our oldest Dijon vines on the property which were planted in 

1995, this wine expresses aromatics of lemon curd and white flower. The palate 

meets the aroma and reveals a luxurious mouthfeel due to extended lees contact 

and balanced use of oak. 
 

Reviews: 

The 2015 Reserve Chardonnay has complex notes of crushed cashews, marmite 

toast, candied ginger and nutmeg over a core of warm peaches and pink grapefruit. 

Light to medium-bodied with great intensity, the multi-layered citrus and savory 

flavors are lifted with the crisp line of acid, and it finishes long and minerally. –  

91 points, The Wine Advocate, 1/9/17. 
 

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 

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. 
 

Stats 

T.A.:    7.1 g/L  

pH:    3.25  

Cooperage:   18% new 82% neutral 

Bottled:   December 2016 
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