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Vineyard Character 
The Martinelli Road Chardonnay Vineyard is one of the coolest vineyard sites in the 

Russian River Valley and is one of the last vineyards to be picked. Lee Martinelli Sr. 

planted this vineyard in 1989 using clone 95. The vineyard is located directly below the 

steep Jackass Hill Zinfandel Vineyard on the original Martinelli family homestead ranch. 

  

Growing Year 
This was a fairly mild year, similar to 2007 and 2009. The harvest looked like it was 

going to be early because of the early heat and bud break, but this ended up being a long, 

drawn out season with consistent growing temperatures. The wines have good tannins, 

structure, and a nice acid balance. 

 

Wine Statistics 

The Chardonnay grapes are picked between 24 and 26 degrees brix to ensure mature ripe 

fruit flavors. The fruit is hand selected at harvest time by Lee Martinelli Sr., who tastes 

them and chooses when to pick according to the developed concentration of flavors in the 

berries. The wine is 100% barrel fermented with wild yeast, resting in 60% new French 

oak for 10 months before bottling. The wine is neither heat nor cold stabilized, and is un-

fined and un-filtered, clarified only by racking before bottling. 
  
Case Production: 258 

 

Tasting Notes 
The 2012 Martinelli Road Chardonnay has a gorgeous nose of lemongrass, pineapple and 

gardenia.  The palate has good grip, texture and mouthfeel, while bursting with crisp 

pineapple, Asian pear, and Meyer lemon.  
 

Historical Acclaim 
2012 Vintage 

 95 points Robert M. Parker Jr., The Wine Advocate 
 92 points Antonio Galloni, Vinous 
 92 points James Laube, Wine Spectator 

2011 Vintage 
 95 points Robert M. Parker Jr., The Wine Advocate 
 91 points Josh Raynolds, Stephen Tanzer’s International Wine Cellar 
 94 points Antonio Galloni, Vinous 

 

Winemaker: Bryan Kvamme  Consulting Winemaker: Erin Green 


