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At Kelly Washington we seek the most 
unique and diverse parcels of high 
quality fruit, which we translate into 
our elegant and honest wines. 

THE VINEYARD

THE WINEMAKING

ANALYSIS

After the challenging nature of both 2017 and 2018, a 
remarkably trouble free vintage was very welcomed for 2019!

A long, hot, dry summer ensured fantastic ripening, with 
all of our Chardonnay bunches ripening very consistently. 
The trick was to pick early enough to retain acidity, which 
is the hallmark of all our of wines at Kelly Washington. We 
managed to pick our block at a wonderful level of ripeness, 
with great fruit concentration, acid structure and extremely 
low disease pressure.

THE VINTAGE 

HARVEST DATE 
22nd March 2019, 100% hand harvested.

HARVEST ANALYSIS 
Brix 21.2 

PRESSING AND SETTLING 
100% Whole bunch pressed. Minimal settling.

FERMENTATION 
Commenced fermentation naturally after 3 days, on full lees. 
Wholly native yeast.

FERMENTATION VESSELS 
Two second fill French Oak puncheons, two 3rd fill French Oak 
Barriques – no new oak.

MATURATION 
On full lees for 10 months, in the oak vessels above. No stirring.

MALOL ACTIC FERMENTATION 100%

FINING None

FILTRATION Coarse filtered prior to bottling

Vineyard The Rapaura Vineyard, Marlborough.  

Variety 100% Chardonnay

Clonal selection Clone 15

Soil Type Sandy Loam over Clay soils

Vine Age 23 years

Yields 4 tonne / ha

Plant Density 3800 vines /ha

Metres above Sea Level 80

Hand Harvested 100%

Additional information A sheltered, warm site.

Analysis at bottling 13% Alc, 3.4 pH, 6.5 TA, 75 ppm TS02, Dry

Bottling date March 19th 2020

Cases bottled 300 4.5L cases

TASTING NOTES

A slight change in style to incorporate the use of no new oak, 
mainly due to volume restrictions ( but also some genuine 
curiosity! ) has aided in creating a style that is focused even 
more so on the impact of using a high proportion of lees in small 
vessels. Showing complex savoury aromas that follow though 
onto the palate, also notes of melon and almonds. The palate is 
defined and elegant, yes concentrated and finishes with a long, 
delicious, citrus acidity.

Organic certified. Vegan.


