
2022 EOLA SPRINGS CHARDONNAY

The Place: The site, sitting at an elevation of 300-450 feet, gradually
slopes westward and south. Positioned at the throat of the Van Duzer
corridor, ample ventilation is provided to the vines throughout the
growing season. Spots of Columbia River Basalt peak through the
shallow to medium top soil laid over sedimentary deposits.

The 2022 Rose & Arrow Estate vintage showcases the dynamic  
interplay of nature's forces. An unusually late start to the growing  
season initially raised concerns of a delayed harvest impacted by  
autumn rains. However, a cool spring transitioned into a long, dry 
summer with nearly no rain in October. With no notable periods  
of extreme heat, this vintage is finely balanced - with a little less  
acidity and a touch more red fruit than previous years. 

The Palate: Vibrant aromas of stone fruit, white flowers, and  
delicate citrus blossoms. On the palate, lively acidity enhances its 
freshness, while notes of wet stones and lemongrass add depth and 
complexity. The finish is long and refined, revealing a distinctive 
mineral and saline character that lingers beautifully.

varietal: 100% chardonnay
ava: eola-amity hills
alcohol: 13%
cases produced: 125


