
2016 Chardonnay Estate, Russian River Valley
100% Chardonnay • 14.61% Alcohol • Club Viva $32 • $40 Retail

It always takes this wine two years to come around and be its best self. For that reason, we saved the last 
smattering of this beautiful vintage of the “homebrew” for the best club member ever-YOU! This is my go-to wine. 
A lot of people ask me “What is your favorite wine?” which is a very tough question to ask. My answer is 
predictably, “Well, they’re all my children and I love them all the same. It just depends on what I’m in the mood 
for.” Recently, I was pouring behind the bar in the Tasting Room, and a man asked me this question, and I gave him 
my answer. He thought for a moment and rephrased the question and asked, “Okay…well, which one of your wine 
children is the most dependable?” Well phrased sir! The answer is, the Russian River Chardonnay. I go see my mom 
every day after work, and we usually have a glass of Russian River Chardonnay.

 I’m grateful to have a family ‘hook-up’ on this fruit because it is good stuff. I decided to return to cork closure on 
my Chardonnays starting with the 2016 vintage. The cork closure is a better closure for the wines’ aging potential, 
even though Kathy Rosenblum has deemed it “inconvenient.” A cork closure on this Russian River Chardonnay has 
the potential to age for 20+ years if one so desires. The 2016 is a vibrant version of this wine with beautiful aromas 
of minerality, caramel cream, and butterscotch followed by juicy fruit flavors of mango, apple, and angel food cake.

www.rockwallwines.com



Vol- au-Vents 

Chicken Kiev
¼ cup butter, softened

1 Tbsp. minced chives

1 garlic clove, minced

6 boneless skinless chicken breast halves (8 ounces each)

¾ cup crushed cornflakes

2 Tbsp. minced fresh parsley

½ tsp. paprika

1/3 cup buttermilk

1.  In a small bowl, combine the butter, chives and garlic. Shape into a       
 3” x 2” rectangle. Cover and freeze until firm, about 30 minutes.
2. Flatten each chicken breast to ¼” thickness. Cut the butter mixture   
 into six 1“ pieces and place one piece in the center of each chicken   
 breast. Roll up chicken from a long side and tuck ends under. Secure   
 with toothpicks.
3.  In a shallow bowl, combine the cornflakes, parsley and paprika. Place   
 buttermilk in another shallow bowl. Dip the chicken into buttermilk,   
 then coat evenly with cornflake mixture.
4.  Place chicken in a greased 13” x 9” baking dish, seam side down. Bake,   
 uncovered, at 425°F for 35-40 minutes or until no longer pink. Discard   
 toothpicks.


