
Drum Point 2015 

Vintage Review: The 2015 vintage will remain in our 

memories as a year on weather’s edge. The vegetative 

season began in mid-April under cool, dry conditions that 

slowed early growth. After several weeks of temperatures 

over 80F degrees, the first flowers appeared in early June, 

about a week later than usual. Cool, rainy conditions 

during flowering reduced fruit set and allowed Botrytis to 

become established in some varieties, requiring constant 

vigilance throughout the remainder of the vintage. The 

subsequent hot, dry conditions, with daily temperatures 

well above 90 degrees and less than an inch of rain 

between July 4 and August 6, scalded the young berries, 

with some varieties wilting under the intense heat. 

Reduced water and nitrogen sped maturation of the 

berries, with veraison starting on July 24, about three days 

ahead of normal.  September brought continuing drying 

conditions with an uneventful harvest of the Sauvignon 

Blanc and Chardonnay on August 27 and September 2 

respectively. 

About Dodon: In 1725, our family purchased Dodon and 

began growing Oronoco—a strong, heavily scented 

variety of tobacco favored by continental Europeans. In 

2007, eight generations later, husband and wife team Tom 

Croghan and Polly Pittman, planted vineyards to produce 

wine exclusively from grapes grown in Dodon’s complex, 

diverse soils. The operation now includes 15 planted acres 

with 26,000 grapevines  and a state-of-the-art 

winemaking facility that will, at full capacity, produce 

3,000 cases of wine from Merlot, Cabernet Sauvignon, 

Cabernet Franc, Petit Verdot, Sauvignon Blanc, and 

Chardonnay vines. Reflecting the values of its owners, the 

Dodon team blends traditional farming practices with the 

latest scientific advances to create a balanced, sustainable 

ecosystem, to preserve the farm and its natural resources 

for future generations, and to produce intriguing wines 

characterized by depth, harmony, and balance.  

About Dodon Soils: Alternating strata of quartz gravel, 

sandy loam containing decomposing shell fossils, and 

kaolinite clay  with slopes of 5-25%. 

Winemaker: Tom Croghan 

Vineyard Manager: Nick Maliska 

 

Blend 

 60% Sauvignon Blanc, clone 317 

 40% Chardonnay, clones 76 and 

95 

Alcohol  12.5% 

Vineyard 

 15 ac/6 ha 

 1800 vines/ac; 4500/ha 

 Training: double guyot/cane prun-

ing  

Production & Aging 

 Hand harvested August 27th and 

September 2, 2015 

 Yield 3.5 t/ac; 50 hl/ha 

 Sauvignon Blanc fermentation in 

stainless steel, with 30% undergo-

ing 8 hour maceration 

 Chardonnay fermentation and 11 

months aging in neutral French 

Oak 

 125 cases bottled August 2016. 

 

Contact Regina Mc Carthy 

 Regina@dodonvineyards.com 

 11-410-798-1126  

 


