
  

POCO A POCO 

CHARDONNAY 

 
Varietal/Blend: 100% Chardonnay 

Farming: biodynamically farmed 

Soil: sand and gravel 

Year Vines Planted: 1985-1995 

Yeast: natural 

Fermentation: neutral barrel 

Malolactic: full MLF in barrel 

Aging: 7 months in neutral barrel  

Alcohol: 12.9% 

Fined: none 

Filtered: none 

Production #s: 500 cases 
 

This wine offers aromas of lemon, minerality, orange zest and 

honey dew.  The Palate has good acidity but with richness to 

provide a seamless palate and clean finish without being 

shrill.  The grapes are from the Ghianda Rose Vineyard in 

Mendocino.  The vines are 20-30 years old and are farmed 

biodynamically. The wine underwent a native primary and 

secondary fermentation and aging in neutral French oak.  
 

Country: United States 

Region: California  

Sub Region: Mendocino 

Vineyard: Ghianda Rose Vineyard 
 

www.tedwardwines.com         212-233-1504 

PORTER BASS 
The Porter Bass Estate sits just up in the hills that overlook the small 

town of Guerneville, CA (below the fog line, 9 miles from the Pacific 

Ocean).  The vines struggle to ripen each year, providing the perfect 

environment to make balanced expressions of Coastal Russian River 

Valley wines.  The property is 25 acres under vine (primarily planted 

to Pinot Noir and Chardonnay, with a 2 acre Zinfandel parcel named 

Dot’s Garden).  The Estate dates back to the late 1800’s: planted to 

Zinfandel & Palomino (while the Palomino is long pulled up, some of 

the original Zinfandel vines still exist in Dot’s Garden).  

 
The Bass family found this run-down, century-old, vineyard in 1980 and 

began the arduous process of reviving the vines. Decades of farming-

induced erosion had left the soil sustaining only poison oak and 

blackberries. They looked to Biodynamic and organic farming strategies 

to create life in the soil and renew the vineyard's vitality. This 

restoration requires time and patience and the rewards have come over 

generations rather than years.  

Growing grapes and making wine is poco a poco, little by little. When 

a block of vines takes an extra few years to grow up the stake, it’s 

poco a poco. When each cluster of grapes is sorted by hand, it’s poco 

a poco. When the wine in barrel takes a month or two longer to finish 

fermentation, it’s poco a poco. We live in a time when most things can 

be made, ordered, and consumed in a matter of days. The beauty of 

winegrowing is that we must live poco a poco. 

In the winemaking the human influence is limited as much as possible. 

When the grapes arrive at the winery they ferment with indigenous 

yeasts. This imparts a greater sense of place in the wine. In the red 

wines the fruit is not crushed, only the stems are removed, leaving the 

whole berries. This gives a slower start to the fermentation and results 

in a greater expression of freshness. As the wines age they gain 

complexity but do not suffer from the premature aging that comes with 

over-ripe fruit. Gentle handling of the wine, using gravity flow, and 

minimizing the use of machines in production helps to preserve the 

vitality of the wine. The wine is bottled unfined and unfiltered. 


