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2019 Blanc-de-Blanc  

The Wine I have always loved a glass of bubbles, be it white, red or anything in between. 
Whilst sparkling wine is often celebratory, I love to open a bottle on any occasion 
– a Friday night is definitely worth celebrating the end of a week. 

After sourcing Chardonnay fruit from a unique site in Tooborac and making a 
table white in 2018, we wanted to try something a little different in 2019, so I set 
out to make a sparkling.   

Made just the way I like to drink it, our 2019 Blanc-de-Blanc is fresh and light, 
without any heavy yeast characteristics. And it will be the only wine of its kind as 
sadly, the Tooborac vineyard was flattened in late 2020. 

The 
Vineyard 

A unique site at the southern end of the Heathcote wine region, owned and 
operated by the Shelmerdine Family. Being just on the cusp of the Heathcote-
Macedon Ranges divide, the landscape is studded with ancient granite boulders. 

The vineyard was planted in 1994 and runs north to south at an altitude of 321m. 
To the north-west of the vineyard is the McIvor Creek, fast flowing after the 
winter rains in the Macedon Ranges. 

The soil is granitic; ironstone and granite sand, with sections of yellow and black 
cracking clays. The cooler night temperatures allow the berries to ripen slowly on 
the vines, developing floral and bright fruit characters in the fruit. 

Winemaking 
Notes 

The fruit was handpicked on 14 February 2019, 
then lightly pressed to promote freshness and 
acidity. The juice was left to naturally settle 
overnight, before racking and fermentation. 
Post ferment, the wine was racked to seasoned 
French barriques for 10 months maturation.  

Made in the traditional method, the cuvée was 
tiraged in November 2019, followed by 12 
months on lees to develop texture in the wine. 
Riddling and disgorging took place in February 
2021. Minimal (4g/L) sugar was added to 
balance the fresh apple sweetness and acidity. 

 

Palate Crisp minerality with hints of subtle pear and 
apple blossom. Easy drinking with fresh, 
creamy acidity. 

 

Varieties 100% Chardonnay  

Soil Granitic, ironstone and clay  

Maturation 10 months in barrique, then 12 months on lees.  

Closure Silver crown seal  

RRP $45.00  

 


