
2018 ‘SIROCCO’ CHARDONNAY

WINEMAKER’S NOTE

2018 was a very strong vintage. 
Grapes were handpicked and 
chilled overnight before processing 
to minimise oxidation. 

A combination of whole bunch 
and destemmed fruit, wild yeast 
fermentation in 100% French oak 
on some juice solids. 

A very small portion of the 
barrels go through malo-lactic 
fermentation. Named after the 
owners of the land we purchased to 
form Pike & Joyce.

TECHNICAL INFORMATION

Fruit Source: Estate Grown
Altitiude: 593 metres 
Variety: Chardonnay
Vintage: 2018
Region: Lenswood, Adelaide Hills
Fermentation: Wild yeast, barrel 
fermented
Maturation: 8 months French Oak, 
21% new 
Alc/Vol 13%  RS 1.4 g/L
pH 3.36  TA 6.74 g/L 

TASTING NOTES

Appearance: A light straw yellow in 
the glass.

Aroma: Complex aromas of flint or 
struck match open up to a bounty 
of white peach and citrus blossom. 
Hints of hazelnut and cashew 
adding to the mix.

Palate: The flinty, struck match 
characters carry through to the 
palate. Backed up by a generous 
mouth-watering acid core, featuring 
white stone fruit, while nougat and 
hazelnut linger on the palate.

Summary: The Adelaide Hills is 
proving to be one of The premier 
Chardonnay producing regions in 
Australia and this wine will do no 
harm to this reputation. 

The 2018 “Sirocco” adds to the 
growing list of terrific Chardonnays 
we have produced from our 
Lenswood site since 2001. 
Drink now and over next 5-8 
years. Perfect with home-made 
pappardelle and roast pumpkin 
sauce.

ABOUT PIKE & JOYCE
Pike and Joyce Wines was established in 1998 as the coming 
together of the Pike family, from Pikes Wines in the Clare Valley and 
the Joyce family, fifth generation horticulturists from the Adelaide 
Hills. The two families share a love of the region, a passion for 
viticulture, and a desire to produce only the finest wine.

Pike & Joyce Cellar Door
730 Mawson Road, Lenswood, South Australia 5240
T   08 8389 8102
W  pikeandjoyce.com.au

Tasting Room: 11am - 4pm daily
Restaurant: From 12pm, Thur - Sun


