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2018 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. 

 

For those who admire singular expressions of Chardonnay, the 2018 vintage will impress for its pure 

tonality. The winter season began with cool and abundant rainfall to replenish soil health. This delayed 

flowering late into the season, but with near-ideal conditions, the fruit set was plentiful and even. The 

summer sun was warm and generous without heat spikes, and these conditions transitioned seamlessly 

into fall harvest. As warm sunshine and moderate heat sustained throughout September, the tempo of 

harvest was gradual and unhurried. The grapes hung on the vines harmonizing phenolics, sugars, and 

acid until they reached their peak, climactic character. These complex flavors were fully expressed 

through steady, flawless fermentations. As one tremendous lot after another finished in the cellar, we 

could not recall a deeper vintage for quality since 2013. 

 

Simply put, the 2018 Chardonnays express our unique vineyard sites at the highest quality. They are 

transparent and precise wines with the vineyard’s signature timbre resonating in each aroma and flavor. 

Individually, they are pure and intricate, but in a lineup, each has its own harmony in the Aubert 

ensemble. We hope you enjoy our symphony of Chardonnay! 

 

Mark Aubert’s Tasting Notes  

The site-driven CIX is a study in terroir. A sense of salinity weaves through the brilliant bouquet of 
lemon oil, ripe pear, apple blossom, beeswax, and fresh almond, punctuated by notes of crushed chalk 
and coriander seed. The white soils of this prestigious vineyard add purity and mineral drive, leading to 
an elegant and endless finish. This wine will age gracefully for 10 to 15 years. The wine is slightly hazy 
showing our commitment to minimal intervention winemaking. 
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2018 Chardonnay CIX Estate         Sonoma Coast ($100.00; release date 01/20)             97-99 Points 

The 2018 Chardonnay CIX Estate slips sensuously from the glass with beguiling scents of apple blossoms, 

honeysuckle and orange peel over a core of ripe Bosc pears, coriander seed, white pepper and shaved 

almonds plus a touch of talc. Full-bodied, rich and seductive, it has seamless freshness and the most 

beautifully perfumed personality, finishing long and fragrant. 

 

Bottled in December 2019 

Unfined and unfiltered 


