
2020 Statera 
Royer Vineyard 
Chardonnay 
 
Vineyard: Royer 
 
Grapes: 100% Chardonnay,  
Mixed Dijon Clone 
 
AVA: Eola-Amity Hills (WV) 
 
Soil Type: Volcanic (Witzel, Ritner, 
Nekia, Jory) 
 
Elevation: 650ft 
 
Planted: 2016 
 
Farming: Organic 
 
Harvest Date: 9/16/21 
 
Winemaking: The grapes were whole 
cluster pressed, but much more 
gentle and for a shorter time 
period, than we would typically do 
as a result of wild fire smoke. 
Hard press fractions were 
separated and fermented on their 
own, then added to the final blend. 
Wines were aged and fermented in 
neutral french oak barrels for 16 
months total. After 3 months on 
their own lees, one barrel was 
racked onto lees from the 2019 
chardonnays (as a potential smoke 
mitigation technique). The wines did 
not see sulfur until both primary 
and secondary fermentation was 
complete, at ~14 months. 
 
 
SO2: 26ppm added 
 
Cases produced: 47 

 


