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2019 Dijon Clones Chardonnay
Let’s get right into it. We are very proud to
introduce to you our estate grown 2019 Dijon
Clones Chardonnay! Kinda rocks your world, we
know. Here is what didn’t change. Ernie still grows
this wine in block 24. The block still has 1,089
vines of Dijon Clones Chardonnay, with the field
blend favoring clone 76 over 95. The rootstock is
still that mother of all rootstocks, 5C. And yes,
we still produce the BFC Heirloom Cameo.
Starting to feel the hairs on the back of your neck
relax, maybe just a bit?
Besides, you can't very well have Champagne
Deconstructed without Chardonnay! So, what’s new about the 2019 Dijon
Clones Chardonnay?
We have retired the Her Silhouette fanciful name in favor of a more
informative name. The Dijon Clones of Chardonnay are the new vines on the
block. The vines were brought into Oregon direct from Burgundy just about
the time we were establishing the vineyard at Amalie Robert Estate. And they
make a damn fine wine. It also eliminates any confusion that we are growing
that much maligned 108 clone out of California.
The primary fermentation of sugar to alcohol is still done without oak
influence. Stylistically, the Her Silhouette was colloquially known as “No
Oak, No Malo”. We have moved on. And you can too! All it takes is a little
bacterium and all of that malic acid becomes lactic acid. If that sounds
yummy, it’s because it is. Lactic acid is the acid in goat's milk, and you get yummy
goat cheese from goat's milk. Malic acid is from your granny’s “screamin’
greenies” green apples that she grew out on Boone’s Farm road. Remember
her? That was before cellphones, and cellphone cameras, fortunately.
The Malo to Lactic (ML) conversion happens virtually all the time in red
wines. In white wines winemakers typically have a choice to encourage or
discourage this conversion. Mistakes (known as uncontrolled experiments
or, sometimes, successful failures) happen all the time in winemaking. In some
circumstances, you will have the ML conversion whether you want it or not.
The opposite is also true. You can wish in one hand and wait in the other, but
it’s just not going to happen. Maybe next year, but that’s a long time to wait.

We made the stylistic (and intentional) choice to change our ML program in
2019. Over the last 20 years or so, we have noticed our site affords a bit of
a Sancerre expression in our Chardonnay that provides some intrigue. Ernie
wanted to try and expand on that, while better integrating and softening the
screamin' greenie experience. That, and Dena said we are not planting any
Sauvignon Blanc.
So as part of our unquenchable thirst for knowledge and unabated appetite
for risk, Ernie said, “What the Hell, let’s give it a try!” And that is how we
arrived at the 2019 Dijon Clones Chardonnay - "No Oak, Full Malo".
Tasting Notes: Cold Fusion Yellow releases Meyer
lemon zest, star fruit and guava aromas delineating
an unadulterated and pure expression of Dijon
Clone
Chardonnay.
Integrated,
viscous
and
expansive, the midpalate is wholly enveloped with a
lingering silken texture before the smooth and
palate cleansing delivery of tempered acidity.
Amalie Robert Estate was founded by Dena Drews
and Ernie Pink in 1999. Dena and Ernie left the
corporate world behind and began a journey to
grow Pinot Noir in the last best place on earth.

"...for fans of the delicate, graceful school of
Pinot Noir, which is decidedly the style that’s
emphasized here. A wide range of wines, almost entirely Pinot Noir, are made
from the 35 acres of estate vines, and Drews and Pink aren’t afraid to hold
them back for late or successive releases depending on the personality of
each individual bottling. In warm vintages the effects of the weather express
themselves on the wines here, but rarely do they head into dark fruit
territory…”
- Josh Raynolds, Vinous, December 2016
Her Silhouette Accolades
2016: 91 points – Vinous, February 2018
2015: 91 points – Vinous, February 2018; 91 points, Editors' Choice – Wine
Enthusiast, October 2017
2014: 91 points – Vinous, January 2017; 91 points, Editors' Choice – Wine
Enthusiast, August 2016
2013: 90 points – Vinous, January 2017; 92 points, Editors' Choice – Wine
Enthusiast, April 2016
2012: 92 points, Best Buy – Wine & Spirits Magazine, December 2015; 90
points – Wine Enthusiast, June 2015
2011: 90 points – Wine Enthusiast, June 2015
2009: 90 points, Editors’ Choice – Wine Enthusiast, March 2011

