
2018 Elephant Hill Chardonnay

Established in 2003, Elephant Hill is located within a stone’s 
throw of the Pacific Ocean on the idyllic Te Awanga coast of 
Hawke’s Bay on New Zealand’s North Island. 
The winemaking at Elephant Hill is driven by tradition while 
not losing sight of what innovation can bring to the blend. 
Our aim is to make wines that are balanced, elegant and a 
true expression of the vineyards they come from. 

Vintage Overview

“The best Vintage on record?” A big claim and one we hear 
perhaps very often in some parts of the industry, but for the 
vineyards at Elephant Hill the 2018 Vintage has produced the 
best of all possible outcomes. Not only we have met our yield 
target (98.5%), but more importantly, we have produced the 
flavour profiles that are required to produce superior Reserve 
and Icon quality wines.

Winemaking

Chardonnay is our flagship white variety at Elephant Hill. Both 
our Te Awanga and Bridge Pa vineyards have the ideal sub-
climates to grow this variety. The grapes were whole-bunch 
pressed to 228L oak barriques, 25% new. This Chardonnay 
purposely did not go through malolactic fermentation and 
remained in barrel and on lees for 12 months.

This is an elegant and concentrated Chardonnay that 
combines ripe and vibrant citrus, honeydew melon and 
stone-fruit characters with wonderful texture and finish. 

Tasting Note

Review

“It’s gorgeously complex and inviting on the nose showing 
golden peach, vanilla, lemon peel and roasted hazelnut 
characters. The palate displays excellent weight and intensity, 
together with creamy texture and bright acidity, making it 
wonderfully harmonious and flavoursome.” 
- Wine Orbit, 93 points 

Technical Data

76 % Te Awanga
24 % Bridge Pa Triangle

Vineyard

86 Clifton Road, Te Awanga, 
Hawke’s Bay, New Zealand 
www.elephanthill.co.nz 

info@elephanthill.co.nz 
+64 6 873 0400

Alcohol Content: 12.8%
Residual Sugar:  < 1g/L
TA: 4.9 g/L 

Wine

Cl.95, Cl.15, Cl.1066, Cl.548

Clone


