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Platinum Series Selection

Darms Lane Winery
2009 Chardonnay

Oak Knoll District, Napa Valley
395 Cases Produced

During his lengthy career in the international pipeline business, Larry Bump
traveled extensively and was fortunate to experience the wines and cuisines of
numerous countries throughout the world. Bump, now 71, became very interested
in French Bordeaux wines and also the wines of Italy – so interested, in fact, that
when the chance to invest in an upcoming Napa Valley winery presented itself, he
jumped at the opportunity. That was in 1991, and the winery was Crichton Hall
Vineyards, and was devoted primarily to Chardonnay growing and production.
Ten years later, Bump bought out the other minority partners in the winery and,
in 2002, bought the remainder of the property from its original owners. He then
renamed the operation Darms Lane Winery in homage to the esteemed road that
the property sits on. Since Bump’s interest lay in red wines as well, he decided
to plant Cabernet Sauvignon on his fourteen-acre estate, with smaller amounts
of Merlot, Cabernet Franc and Petit Verdot. Darms Lane Winery’s first release of
some 450 cases came in 2007 and was met with outstanding reviews and great
praise in the wine press. Little has changed and this year’s production will top off
at about 500 cases, a number that Bump conceded is the perfect level for his tiny
winery. “It began as a dream and turned into a charming business,” Bump recently
explained. “I knew it could be fun in the beginning but I never expected it to bring
the feeling of completeness that it has favored my family with.”

Accolades & TASTING NOTES
Darms Lane’s 2009 Chardonnay was produced from the esteemed Oak Knoll District
of Napa Valley, specifically the winery’s neighboring Trefethen Vineyard, which is
known for its ultra-premium Chardonnay grapes. This beautiful wine exhibits a core of
Bosc pear, crème brûlée, and apple pie spice with hints of white peach, vanilla, toasted
oak and a subtle minerality. The pear flavors carry through on the palate, creating a
wonderful balance between acidity, texture, and creaminess. Wine Enthusiast awards
the Darms Lane 2009 Chardonnay 90 Points: “Made in a dry, minerally style, this
is the kind of Chardonnay you can call Chablisian. It has an intricate structure of
citrus and apricot fruit, and the oak application is modest but tasteful, providing
hints of buttered toast. Understated but elegant, it’s a fine, bracing Chardonnay to
drink now.” The Beverage Tasting Institute’s World Wine Championships follows
suit, distinguishing the 2009 Chardonnay as a “Highly Recommended” wine. A
perfect pairing choice for roasted chicken, barbecued fish, or white-sauced pasta
dishes. Aged 10 months in French oak. 100% Chardonnay. Enjoy now until 2014.

90 Points!
- Wine Enthusiast magazine

“Highly Recommended”
- The Beverage Tasting Institute’s
World Wine Championships

REORDERS
2009 Chardonnay
Winery Direct: $28.00 / bottle

Gold Medal Wine Store price:

2-Bottle Members: $22.50 /bottle
4-Bottle / Multi-Series Members: $21.00 /bottle
*2 bottle min. order. Availability is extremely limited.
(plus shipping)
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