
2016 Osprey Chardonnay

V I N TAG E  N OT E S

2016 in the Willow Creek Appellation of Northern Humboldt County was good to great year for farming. Bud break was on 

the early side, but avoided all potential frost damage with a warm spring. The summer was hot for Humboldt, but cooler than 

2014. Still crisp and cool compared to Napa wines, this 2016 vintage was just about perfect.  

V I N EYA R D  N OT E S

We use zero synthetic inputs in our vineyards. Our methods use only mechanical weeding and organic certified sulfur for 

mold control. Integrated pest management, with its reliance on native predators, allows us to use zero insecticides. The grapes 

for the 2016 Osprey Chardonnay are sourced from the hillside estate of Winnett Vineyards. Resting on a south facing slope 

between 800-950 feet in elevation, this vineyard is a winemaker’s dream. The south facing slope acts as a solar heat collector 

assuring the vines have all the sun and heat they need to ripen. The steep hillside plays several important roles. First, hillside 

soils are always thinner than the valley floor and help stress the vines resulting in concentrated fruit. Second, the hillside 

quickly sheds warm air in the evening leaving the vines in cool mountain air that preserves the natural vibrant, bright acidity 

in grapes. The result is ripe tropical fruit flavors backed by lifting crisp acidity, making for great food wines.

W I N E M A K I N G  P R AC T I C E S

Winemaking decisions were made to let the vineyard - the place - speak through the wine. In addition, each wine is treated 

like a new child born into the Trinity River Vineyards family. The family has some commonality due to the vineyards location 

in Humboldt County, California, but is also unique in its position in time and seasonality. No heavy-handed oak or additives 

were used to mold this wine into something it is not. Instead, very little is done except to keep it clean and to allow the wine to 

become itself. The 2016 Osprey Chardonnay is 100% stainless steel fermented then racked to age in neutral older oak barrels 

to help round and soften the mouthfeel. After 6 weeks the wine was returned to stainless steel until bottling. A cool primary 

fermentation and no malolactic fermentation are other winemaking choices designed to produce a crisp, lively food wine. 

With no fining involved in the production, this wine is a pure distillation of Willow Creek, California.

W I N E M A K E R’ S  TA S T I N G  N OT E S

A subtle floral and fruity nose is followed by green apple and melon fruit flavors.  This is a crisp non-oaked chardonnay more 

reminiscent of Burgundy then Napa. It is ripe, but balanced by a cooler climate acidity that is typical for the more northern 

and mountainous Humboldt County.  This white wine is ready now, but has 2-5 years of staying power not typical in fat, over-

ripe whites.

F O O D  PA I R I N G  N OT E S

The 2016 Osprey Chardonnay is a great choice for seafood. I love it with Dungeness crab cake, but it wowed family and friends 

with seared scallops in a citrus cilantro glaze. Cheers!

V I TA L  S P E C I F I C S

VARIETAL COMPOSITION:  
Wente clone of Chardonnay

APPELLATION: Willow Creek, 
Humboldt County, CA

ALCOHOL: 13.3%

T.A. AT HARVEST: 7.2 g/L

pH AT HARVEST: 3.38

BRIX AT HARVEST: 24.2°

R.S.: less than 0.05%

COOPERAGE: 100% Stainless 
steel fermented to neutral 
oak for 2 months then back to 
Stainless Steel

MALOLACTIC FERMENTATION: 
none

BOTTLING DATE: May 24, 2016

PRODUCTION: 115 cases
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