
IRON FILBERT VINEYARD 
CHARDONNAY 2024
Willamette Valley

ABOUT DOMAINE ROY & FILS
Domaine Roy & Fils farms 42 acres of pristine Pinot Noir and Chardonnay in the Dundee Hills and Yamhill-Carlton 
AVAs of the Willamette Valley. Committed to sustainable farming and innovation, the estate emphasizes precision 
vineyard management and clonal selection. Owned by the Frescobaldi family since 2023, Domaine Roy & Fils 
continues to elevate Oregon wine with a focus on terroir-driven excellence.

THE WINE
Tenuta Perano Chianti Classico is crafted from vineyards perched 1640 feet above sea level in Gaiole, benefiting 
from optimal sun exposure and a unique amphitheatre layout. This distinctive terroir imparts a brilliant purplish hue, 
intense fruity aromas, and exceptional tannic structure to the wine, which exhibits an elegant vibrancy. The hand-
harvested grapes undergo fermentation in stainless-steel tanks, with maceration and pump-overs for maximum 
polyphenol extraction. Maturation in oak barriques and bottle-aging further refine the wine's complexity and depth.

TECHNICAL INFORMATION
VARIETY: 100% Chardonnay

VINEYARD: South-facing with iron-rich volcanic soil embedded with basalt, in the Dundee Hills AVA

WINEMAKING: Hand-harvested, whole-cluster pressed and fermented in barrel

AGING: Aged on lees for 10 months in 20% new French oak

ALC. BY VOL.: 13%

PRESS

94+
Vinous

94
Jeb Dunnuck

93
Wine Spectator

"Dynamic and steely, with delicately layered flavors of lemon and lime laced with crushed stone, fresh ginger 
and spice accents."
-Tim Fish, Wine Spectator
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PACKAGE SPECS
PACK: 6x750ml C

CLOSURE: Cork

PALLET: 14x4 (56)

CASE DM.: 11x7.4x12 in

CASE WEIGHT: 18.69 lb

BTL DEPTH: 3.2 in

BTL HEIGHT: 11.7 in

BTL WEIGHT: 2.97 lbs

TECHNICAL INFORMATION
VARIETY: 100% Chardonnay

VINEYARD: South-facing with iron-rich volcanic soil embedded with basalt, in the Dundee Hills AVA

WINEMAKING: Hand-harvested, whole-cluster pressed and fermented in barrel

AGING: Aged on lees for 10 months in 20% new French oak

ALC. BY VOL.: 13%

SRP: $145

UPC: NO UPC CODE

SCC: NO SCC CODE


