
VA R I ETA L 
100% Chardonnay

C O O P E R A G E 

14  months  
20% New French oak

A L C O H O L 

13.8%

S R P 

$29

U P C 

856442005161

32  PATTE N  STR E ET    |   S O N O M A C A  9 5476    |   G E H R I C K E W I N E S .C O M

Growing up in Sonoma, we spent a lot of time exploring the local 

countryside: finding our way through neighboring vineyards 

owned by old friends and family. I remember the excitement of 

discovery and freedom while thoroughly studying our small town 

and its outskirts. I remember old dusty roads that led to forgotten 

vineyards and properties Gehricke is a tribute to one such road.

A U G U ST  S E B A ST I A N I 

Proprietor

Tasting Notes

This Chardonnay shines with a pale gold to straw hue, opening 

with expressive aromas of dried pineapple, honeysuckle, white 

jasmine, and apricot. On the palate, notes of white raisin, lychee, 

fresh peach, and a hint of butterscotch unfold alongside subtle 

toasted oak and brioche. Round in texture yet lifted by acidity, the 

finish is balanced and refined with a touch of salinity and fine-

grained oak that lingers beautifully.

Vintage Notes

The 2024 vintage in the Russian River Valley was shaped by a 

cool spring, healthy winter rainfall, and a warm growing season 

that encouraged steady ripening and strong fruit development. As 

harvest approached, mild days and cool nights helped preserve 

natural acidity while allowing Chardonnay to reach beautiful 

flavor concentration. The result is a balanced vintage marked by 

vibrant freshness, rounded texture, and expressive fruit character.

Food Pairings

This Chardonnay pairs beautifully with roasted herb chicken, 

seared scallops, creamy risotto, brie, or peach and burrata salad. 


