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The Golden Grape
This first release of Cattleya Chardonnay is a very exciting
moment for me. It’s a great opportunity to share the years
of refinement, experience and focused work that went
into creating this wine—crafted from a variety perceived as
simple to make but in reality difficult to master.

My First Connection with Chardonnay

After graduating from the Bordeaux University in 2004,
I started to travel the world between the Southern and
Northern hemispheres making wine in South Africa,
California and France. Through vineyard practices and cellar
work, these “Golden Clusters” were repeatedly transformed
into wine.

Where is the Fruit From?
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Back in 2000, when I first moved from Colombia to France
to study viticulture and enology, everything was new to
me. We didn’t have these trades back home, so I didn’t
have the skills necessary to be a good winemaker (yet). I
had been studying chemical engineering to get me closer
to understanding fermentation science, but it was the next
years of my life that would be the defining point in my
career of winemaking. I was young and this journey seemed
to be a scary undertaking. Yet, I knew I had a passion felt so
deep in my heart that there was absolutely no room for fear.
I spent 5 years in France (flying past the 10,000 hours in
a field that author Malcom Gladwell would consider a
requirement to become an “expert”) to learn pruning,
farming, planting, canopy management, spray programs,
and about all sort of insects and diseases that affect the fruit
quality. You could say I took a crash course on how time
consuming it is to farm grapes for wine. I also had access to
an amazing assortment of grape varieties, became fascinated
by how flowers become fruit and subsequently develop into
mature grapes. It was during these five years that I had my
first true introduction to the golden grape, Chardonnay.

Burgundy as an Inspiration
Early on during my training in France, I was fortunate for
having access to some old vintages of Puligny-Montrachet,
Chassagne-Montrachet and Meursault. They were intriguing
and totally fascinating. I got hooked on the wines and
became passionate about how they were crafted.

2012 Cattleya
Pratt Vineyard
Chardonnay

“Through those years of world traveling,
Burgundy became the driving inspiration
to make exceptional Chardonnay”

The Pratt Vineyard is located in the Russian River
Valley, a world-renowned AVA in California. The
appellation benefits from a coastal influence and a
cold climate, both favorable for making outstanding
wines from Burgundian varieties.
The vineyard is owned and farmed by Jim Pratt, a
remarkable man I was fortunate to meet and work
with while making wines at Lynmar Estate. I grew
to trust him and to appreciate his honesty towards
farming and always enjoy learning from his years
of experience in Sonoma County and the Russian
River Valley. When I decided to make a Chardonnay
for Cattleya, his name naturally came to the top of
my list.
Sourcing fruit to purchase when you are a small,
detail-orientated and passionate producer is tough.
A lot of guts and careful planning are required for
one’s approach to get a “yes.” It is like asking for a
date! After few weeks of thinking it over I came up
with a plan to meet with Jim and visit the property.
He was very interested in the project and told me
about a special clone he envisioned for my single
cuvee—only four rows on the entire vineyard. We
closed the deal and there began the first growing
season of Cattleya chardonnay.
continue on page 3

The Burgundy harvest of 2006 was my most exciting
experience working with Chardonnay. During late
nights of racking and settling the juice from these
finicky “Golden Grapes”, a few “old world” secrets
were revealed to me—mostly related to expressing
terroir, and creating wines with full aromatic
intensity and mystery. “Through those years of world
traveling, Burgundy became my driving inspiration to
make exceptional Chardonnay”

The Vintage: 2012
The 2012 vintage could not have been a better year
for my first Chardonnay. Everything aligned to
perfection: The vineyard site, a dream appellation,
a stunning growing season and a cold and slow
maturation of the grapes.
This vintage Cattleya produced three wines: The
Chardonnay from Pratt Vineyard, a Pinot Noir from
Donum Vineyard in Carneros, and a Syrah from
Soberanes Vineyard in the Santa Lucia Highlands.
2012 Cattleya production is tiny: Total quantities of
Chardonnay, Pinot Noir and Syrah are respectively
88, 68 and 92 cases.

Cattleya 2012 Pratt Vineyard
Chardonnay facts:
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• Alc: 14.5% by vol.
• pH: 3,43
• Date bottled: January 13th, 2014.

Cattleya Release Schedule
• Spring 2014: Pratt Vineyard Chardonnay
• Fall 2014: Donum Vineyard Pinot Noir
Soberanes Vineyard Syrah

Why is Clone 15 so Special? and
Why did I Choose the Russian River
Valley?
I love Chardonnay with “nervocity” and texture,
two descriptors hard to achieve in the same wine.
I love aromatics and intensity but also wines that
evolve in the glass. Having the opportunity to
make Chardonnay in the Russian River Valley and
from Clone 15, a combination that delivers these
characteristics, was a dream come true.
As you discover Cattleya Wines, you should always
find a nose that entices you, a mouth-feel that
makes you want more and a long finish that is truly
satisfying.
Our 2012 Chardonnay is all of that and more.

How was this wine made?
Four French oak barrels—2 of which were new—
have been tenderly cared for throughout 15
months of aging. The fruit was whole-cluster
pressed and the juice was cold-settled overnight for
barreling down the next day. The juice sat quietly
in the barrel until the fermentation began several
days later. Two barrels were left alone to undergo
a fully native fermentation while the other two
were inoculated with a selected yeast strain from
France. By the end of the winter, all 4 barrels had
finished both primary and malolactic fermentation,
and had begun their long slumber in the cellar. A
very gentle racking occurred prior to bottling using
argon gas (an inert gas that pushes the wine out
of the barrel without disturbing the settled lees
resting on the bottom) and the wine was bottled
early in January of 2014.

What the Press said about
Cattleya in 2013

Golden Grape
1 st release

“The first wines I have tasted from Cattleya are drop-dead gorgeous. There is no
doubt Bibiana Gonzalez Rave is a winemaker to watch for the future”
- Vinous. Antonio Galloni, July 2013.

“The Soberanes 2011 Syrah it’s an impressive bottle of wine that has a certain Old
World feel in its structure and freshness,
yet backs it up with sweet California fruit. Drink 2015-2021+.”
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-Wine Advocate. Jeb Dunnuck, August 2013.

40 under 40 America’s tastermakers: Meet the rising young stars that are changing
the way the world drinks.
- Wine Enthusiast. May 2013. Bibiana Gonzalez Rave, 35 old.

Tasting notes by

“Bibiana Gonzalez Rave se luce con sus vinos en California.”

Lemon-green in color with golden highlights, the Cattleya Chardonnay is exceptionally
floral at first with aromas of acacia, honeysuckle and orange blossoms mingling with
white peach, honeydew, and tangerine: a nose of optimum complexity and elegant
subtlety. On the palate, the laser-focused acidity enveloped by ample texture in the
mid-palate defines this wine as full-bodied with a long finish. Even long after sipping
the wine you will find persistent notes of fresh mint, vanilla seeds and white flowers
lingering in the mouth.

- Exclusive CARAS Magazine, Colombia. October 2013.

“… desde que empecé a soñar con hacer vino, nunca dudé de que ese era mi destino”
- Revista Dinners, Colombia, August 2013.

Enjoy now through 2022, and hopefully beyond!

