
 

 

Prologue Chardonnay 
 
Vintage:  2010 

 

Color:   Light golden straw  

 

Aroma:  Lemon, butterscotch, melon, pear and a hint of spice. 

 

Taste:  Medium mouth feel with nice fruit and acid.  Crisp pear,  mineral, pineapple.  Steely 

style with very good fruit.  Lots of clean Chardonnay fruit.    

The Year  The 2010 growing season in Monterey County was the coolest since 1998. Cool 

weather in May led to a protracted bloom and set. Many growers were finding that they had 

above-average crop loads until a very unusual 108-plus degree heat wave came in August, just 

after veraison. Riesling and Pinot Noir were hard hit with losses of 20 - 30 percent, while 

most other varieties were much less affected. Many grapes, especially Chardonnay, were 

harvested roughly 1-1.5 degrees Brix below average due to a cool September and October. 

Grape acidity was nicely preserved, and extended hang time has resulted in nice peach, 

apricot and other stone fruit flavors in the wines. 

In Paso Robles, three years of drought ended with a winter of above average rainfall. With 

mild weather during set followed by the relatively cool year, vineyards used the available 

water to hang slightly more fruit than average. This was the year of the smart farmer; those 

growers who were able to keep their fruit/vine ratio in balance and stay ahead of mildew 

pressures, while accounting for the cooler year, managed to harvest high quality fruit. The 

winning variety for Paso Robles this year appears to be Syrah, with 25 percent more color 

than average, and exceptional flavors and tannin balance. October rains that hit some regions 

in California largely bypassed Monterey and Paso Robles, where rainfall was generally less 

than one-half inch. Nevertheless, an early frost hit Paso the morning of October 27, 

accelerating the harvest of Cabernet Sauvignon and Mourvèdre. 

Bottled:   March 2010 

Released:  May 2011 

Varietal: 100% Chardonnay 

Alcohol:  13.8% 

Appellation: 100% Central Coast, 100% 2010 Vintage 

 



 

 

  


