
2016 Addie’s BLOCK CHaRdONNAY

The nose is elegant and restrained, with notes of  preserved 
lemon, dried apple, and cream. The palate is very smooth, with 
nuanced flavors of  marzipan and oolong tea leaves. 

- Rachel Rose, Winemaker

Tasting Notes

• Estate Grown
   Eola-Amity Hills AVA
   Field Blend
• Chardonnay clone 95

Vineyard
• 50 cases produced
• Native fermentation
• Fermented in a single 2 y.o
   French oak puncheon barrel.
• Sur lie aged for 16 months
• Alcohol: 12.7%
• T.A.: 6.7 g/L
• pH: 3.29
• Complete MLF

Winemaking

3 - 10 years post vintage:
Enjoy 2019 - 2026. 

Cellaring

Bryn Mawr Vineyards 
5955 Bethel Heights Rd NW - Salem – Oregon - 97304 

www.brynmawrvineyards.com – 503-581-4286 – info@brynmawrvineyards.com 

The 2016 vintage started quickly, with the earliest spring on record! 
However, the rest of  the season proved to be moderate and well-paced. 
We experienced a long growing season, which allowed ample time for 
flavor development. It was still an early harvest by Oregon standards, 
but the wines are showing the concentration and finesse of  a cooler and 
later ripening vintage.

Addie’s Block is a special release celebrating the birth of  our vineyard 
owner’s first grandchild, Adelaide, who was born on the day budburst 
began in this block of  Chardonnay grapes. 


