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Sourced from a small area within the vineyard, where we believe we have uncovered our best soil, rootstock, 

clonal combination. It represents less than 5% of our total Chardonnay production. 100% barrel fermented 

with wild/natural yeast and twelve months on yeast lees to build the desired complexity, we still want the 

wine to be taut and fresh and exhibiting ripe citrus, minerality, hints of roasted nuts and toasty aromas with 

savoury overtones derived from extended contact with yeast lees. 

 

Winemaker description 

Exhibits ripe citrus, minerality, hints of roasted nuts and toasty aromas with savoury overtones derived from 

extended contact with yeast lees. A rich full-bodied wine displaying flavours of ripe citrus, nuts and figs with a 

chalky textural element to a palate that finishes long and persistent. 

 

 

Winemakers notes 

WINE Osawa Winemaker Collection Chardonnay 

VINTAGE 2010 

VARIETAL MIX 100% Chardonnay 

HARVEST DATE Various: 1st and 15th April, 2010 

ALC 14.50% 

pH 3.45 

TA 5.7 g/l 

RS Dry 

CRUSHING/PRESSING 
Handpicked, whole bunch pressed, cold settled in tank 
then filled to oak for fermentation 

FERMENTATION 
Fermented in barrel in temperature controlled barrel room.  
Post ferment the wine was lees 

  
 stirred weekly for approx 4 months, then monthly for a 
further 4 months 

OAK/BARREL 

HANDLING 
80% new French oak barrels, 20% seasoned oak, wine 
was in barrel for 10 months 

FINING Lightly palate fined with casein 

FILTRATION To be sterile filtered prior to bottle. 

WINE Osawa Winemaker Collection Chardonnay 

 
 

 

 

Hawkes Bay Chardonnay 

Chardonnay. Hawkes Bay provides ripeness with a wonderful lemon and grapefruit 

aromatic, yet achieving ripeness on the palate at moderate sugar and balanced 

acidity. 

 

The same level of ripeness in Marlborough often delivers a more tropical character, 

slightly less classic. Central Otago tends to be more flintly and mineral, but can 

exhibit a green edge and lack texture on the palate. 

 


