
10701 Westside Road, Healdsburg, CA 95448 ~ 707 473 2900 ~ garyfarrellwinery.com

2015 Bacigalupi Chardonnay
Russian River Valley

TECHNICAL INFORMATION

Appellation
Russian River Valley

Vineyards
Bacigalupi Vineyard

Composition
100% Chardonnay

Aging
8 months in 40% new  
French oak 

Alcohol
13.5%

pH / T.A.
3.26 / 6.5g/L

Production
334 cases

Bottling Date
June 8, 2016

Release Date
September 2017

Retail Price
$55

Vineyards
In 1956, Helen and Charles Bacigalupi purchased 121 acres of prime vineyard land 
along Westside Road, in the heart of the Russian River Valley. And, in 1964, they 
were among the first in the area to plant Pinot Noir and Chardonnay. The Bacigalupi 
family grapes garnered fame in 1976 when they were used to make Chateau 
Montelena’s winning entry in that year’s Paris Tasting. The oldest vines that remain 
on the property were planted in 1967 on St. George rootstock and are a mix of head 
trained and cordon-trained vines. This historic block is one of the main components 
of our new Bacigalupi Chardonnay blend.  

Vintage
The 2015 vintage was another great year for Russian River Valley wines. Every 
year we at Gary Farrell try to make wines that are more balanced than previous 
years and this was certainly a great opportunity for that. The wines are looking to 
have all the richness, texture, freshness, purity and intensity that that we want to 
see, and many with alcohols that will be well below 14%. The 2015 Chardonnay 
crop was moderately sized and quality was excellent. Although the harvest started 
early, it is important to note that the entire season of vine development began early.  
Thus, ample hang-time was achieved, and we’re finding that the wines have excellent 
phenolic structure, beautiful concentration, and plenty of natural acidity – especially 
in the vineyards that were harvested early – and perfectly balanced alcohols. In the 
end, Mother Nature again filled our cellar with barrels and tanks full of some of the 
best, most balanced wines we’ve ever produced.

Winemaking 
The grapes were harvested at 22-23° Brix in the cool morning hours to preserve 
freshness and fruit integrity, then whole cluster pressed using a gentle press program 
tailored specifically to the qualities of the vineyard. After pressing, the juice was chilled 
to 45°F in tank, and allowed to settle for 24 hours before inoculating with Montrachet 
yeast. The wine was then transferred to 40% new French oak barrels and puncheons 
(François Frères, DAMY, Dargaud & Jaegle, Rousseau, Cavin and Remond), with 
just the right amount of light, fluffy, creamy lees for a healthy fermentation. After an 
8-month aging period, each barrel was carefully evaluated and the most elegantly 
structured wines were selected for this beautiful single vineyard wine.

Tasting Notes
Delicate aromas of perfume and white flowers slowly fill the glass. Hints of Gravenstein 
apple, nectarines, and apricots provide depth. The palate is exceptionally soft upon 
entry, and the abundant floral and fruit elements integrate seamlessly. Poised and 
deftly balanced, the subtle intensity of flavors and texture create an elegant backdrop 
and a persistent finish.


