
 

2014 Chardonnay Noble 

Philosophy 
This Chardonnay Noble is a dessert style wine resulting from “Noble Rot” infected grapes 
from our estate.  Noble Rot, otherwise known as Botrytis cinerea, is a type of fungus that 
appears on grapes, usually appearing after a rain event followed by warm temperatures and 
high humidity.   This Noble rot, combined with an extended ripening period, allows the grapes 
to dehydrate while concentrating high sugar levels, which in turn intensifies sweetness and 
adds flavor to the resulting juice when pressed. 
 
Vintage Notes 
The 2014 growing season was significantly warmer than the average year with very little 
rainfall throughout the growing season. After an early bud-break (mid April) the canopy 
grew rapidly over the next couple of months due to dry soils and temperatures ranging from 
the mid 70’s to the low 80’s. Although this was a very warm vintage for all growers in the 
Willamette Valley, Johan Vineyards is among the cooler sites in the area allowing the fruit 
to retain good acidity all through harvest.  
 
Production Notes 
In order to achieve the desired Noble Rot in 2014, we left the grapes out to hang far later 
than our regular chardonnay harvest, and ran the overhead sprinklers (normally used for 
frost protection), in order to create the perfect conditions for botrytis to form.  The grapes 
were harvested in late November, pressed and fermented in barrel.  Fermentation was arrested 
at 33.8g/l, and after 18 months in barrel this wine was bottled in 375ml half bottles. 
 
Production: 134 cases (12 pack, 375ml bottles) 
°Brix at harvest: 27.5°Brix 
RS: 33.8g/l 
Alcohol: 13.4% 
pH:  3.72 
TA: 6.8 g/L 


