
Limited production wines by mother-and-daughter duo Rickey 
Trombetta Stancliff and winemaker Erica Stancliff. We select 
clones of Pinot Noir and Chardonnay that exemplify the rich 

minerality, soils and cool weather of the Sonoma Coast, resulting 
in a beautifully balanced wine, enhancing every meal. Each and 

every bottle has been hand harvested and hand produced.

2023 Chardonnay
PETALUMA GAP

GAP’S CROWN VINEYARD

119 cases

Tropical fruit, citrus and cream in 
texture

Alcohol 14.2%.

TROMBETTA FAMILY WINES
P.O. BOX 790, FORESTVILLE, CA 95436
707-887-7814 | info@trombettawines.com



HARVEST

HARVEST DATES
October 2, 2023

HARVEST BRIX
23.5

GROWING SEASON
Low yielding and concentrated 
fruit due to the lack of rain in 
the winter. Ripe flavors due to 
small berry and cluster size. 

Warm summer with nice long 
fall. Early harvest due to sunny 

warm growing season.

VINEYARD PROFILE

VINEYARDS
Gap’s Crown Vineyard

CLONES
96

VINEYARD AGE
Planted from 2002 to 2005

SITE
Located in the Petaluma Gap 
AVA. West facing hillside of 
Sonoma Mountain, multiple 

exposures.

SOILS
Sandy Loam

YIELD
2.3 tons/acre

WINEMAKING

WINEMAKER
Erica Stancliff

Night hand-harvested grapes

Tank settled

Fermented with native yeast

Native malolactic fermentation in barrels

Aged 14 months in 30% new french oak and 70% neutral, 
tired 1x every 10 days

Unfined and unfiltered

PRODUCTION NOTES


