
AUBERT 

2017 CIX Estate Vineyard Sonoma Coast Chardonnay 

Tasting Notes 
 

 

Vineyard and Vintage 

Positioned along the same eastern fence line as our Lauren Estate, the soils show remarkable variation; 

CIX is chalky white with a sea-salt texture, in contrast to Lauren’s gold-colored soil. Propagated with a 

rare proprietary clone, CIX offers all the subtleties of the greatest Chardonnays in the Grand Cru 

Pantheon. 

 

The 2017 vintage in Napa and Sonoma will be remembered for many things, but high on the list was the 

conclusion of the four-year drought in California, and thus, the return to normal, winter rainfall 

accumulation. This simple phenomenon has so much positive influence over our viticulture and 

winemaking. With our soil moisture replenished via a healthy spring rainfall, this led to an extended 

flowering, uniform canopy growth and a regular fruit set. Late in August, a warming trend accelerated 

the start of grape harvest, and at good pace our harvest culminated with our final pick date on September 

28th. The resultant 2017 Chardonnays share many of the profound attributes found in our past vintages, 

like 2012 and 2014. Look for luxurious textures, complemented by vibrant acidity. From the Rutherford 

Bench to the wilds of the Sonoma Coast, all our 2017 wines have commanding precision and energy at a 

young age. Their balance and concentration will serve both near-term enjoyment and long-term 

cellaring. 

 

Mark Aubert’s Tasting Notes  

The 2017 CIX Estate Chardonnay captivates with aromas of lemon oil, white peach preserve, and 
nectarine powder interlaced with notes of crushed white gravel and savory spice. The palate is expressive 
and concentrated with nuanced layers of citrus, pear tart, brioche, and minerals. The CIX finishes long 
and pure and will age gracefully for 15+ years. The wine is slightly hazy showing our commitment to 
minimal intervention winemaking. 
 
The Wine Advocate, Mid-October 2018 New Releases 

2017 Chardonnay CIX Estate         Sonoma Coast ($100.00; release date 01/19)             96-99 Points 

The 2017 Chardonnay CIX Estate has an incredibly intense nose of lemon peel, green mango, fresh pears 

and powdered ginger with suggestions of baking bread, chopped cashews, lightly buttered popcorn and 

crème brûlée. The palate is full-bodied, concentrated and bold with a racy line carrying the citrus and 

savory layers to an incredibly long finish. 

 

Bottled in December 2018 

Unfined and unfiltered 


