
BACHELDER Oregon 2010  
Willamette Valley AVA 
Alc. 13%  273334 $29,95 
The 2010 BACHELDER OREGON Chardonnay is a 
densely-textured wine with a crystalline 
structure. The bouquet of white flowers, wet 
stone and minerals develop further into an 
attack that is bright, mouth-watering and 
intense. The nuanced mid-palate carries on to a 
long, clean, crisp, savoury finish with alluring 
overtones of honeysuckle, citrus and wet stone, 
overlaid with a textbook Oregon sea-salty tang.  
This Bachelder Oregon Chardonnay may just 
challenge assumptions wine lovers may have 
about West Coast Chardonnay – the combination 
of fruit sourced from both sandstone and 
volcanic soils has resulted in a very terroir-driven 
Burgundian-textured wine that nonetheless 
retains a classic steely Oregon signature.  
Thomas was the founding winemaker of 
Lemelson Vineyards, an organically-certified 60 
hectare domaine with a beautifully-designed 
gravity winery.  
The BACHELDER OREGON organic fruit is sourced 
in mostly from Lemelson’s ‘Johnson Vineyard‘ - a 
vineyard that Thomas himself helped prepare 
and plant back in 2000! Other fruit sources 
include both Carlton’s Belle Pente Vineyard and 
Dundee’s Thistle  Vineyard, both organically 
farmed as well. Look for a single-vineyard from 
the Johnson block in 2011! 

DISTRIBUTION: 
Canada-Wide: Lifford/ Saverio Schiralli Agencies Limited : 471 Jarvis St., Toronto, ON, M4Y 2G8 416-
440-4101 Fax:416-440-2726; Email: enquiries@liffordwine.com 
Québec : Société de Vins Fins Ltée. 208, Labelle Saint-Jérôme (Québec) J7Z 5K8 Canada. 
vinsfins@sdvf.ca Téléphone : (450) 432-2626; Télécopieur : (450) 432-5913 
United Kingdom: Liberty Wines. Unit D18-23 The Food Market, New Covent Garden,  London SW8 
5LL +44 (0)20 7720 5350. info@libertywines.co.uk 
U.S.A.: Vin de Garde Wines, L.L.C. 2336, NW 21st Ave, Portland, OR USA 97209; (503) 224-2470 

The BACHELDER Terroir (er, 
winemaking) Philosophy: A winemaker 
is most importantly a palate: this  wine 
reveals our little family's effort to 
represent  each terroir in a bottle: 
having lived in Burgundy, we have a 
Burgundian palate and we naturally 
bring that to bear when making wine in 
Ontario and Oregon! We want to utilise 
terroir winemaking to reveal all the 
unique flavours of the Niagara bench. 
The Chardonnay grape may have 
evolved in Burgundy, but it is now 
planted all over the wine world, and, 
while many consumers have tired of 
oaky, sweet Chardonnays from hotter 
climates, places like Oregon and 
Niagara are also becoming known for 
the tension and excitement that they - 
like Burgundy -  express in their 
Chardonnay. 
 

The MAGIC of Barrel Fermentation: - 
Years of making chardonnay - in 
Meursault, Corton-Charlemagne; in the 
Willamette Valley and Niagara has 
taught us about the subtle use of the 
RIGHT barrels; about wild yeast; about 
the good things that come from the 
malolactic fermentation; and about 
gentle pressing. Winemakers today 
need to not overprotect their juice so 
much - nor their children - who may 
end up scraping their knees once in a 
while but will learn valuable life 
lessons.  Why are barrels  so magical? 
Looong ageing in oak makes the wine 
more sinewy; broader on the middle 
palate; more true to its terroir and - 
surprisingly - more integrated, elegant, 
subtle and LESS oaky. 

 The 2010 season in Oregon  : 2010 was an exceptional vintage for Oregon 
Chardonnay– they are wines with good acidity and crystalline structure; great 
purity and finesse; pinpoint balance and subsequently great ageing potential. 
The 2010 harvest was  thankfully warm and dry despite the threat of rain, which 
is not an unusual occurrence in Oregon. Complicating matters was an unusually-
high bird pressure  that was a nagging harvest worry…  
The growing season began with a relatively dry and warm winter. After a cool 
spring and early summer, by the mid-summer temperatures were extremely 
cool, delaying the harvest by two weeks. However - 110 to 115 days of hang 
time certainly helped with aroma and flavor development, and the wines show 
no green or underripe fruit characteristics, despite the moderate alcohol levels.  

www.thomasbachelder.com 
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