
chardonnay 
2021 

BLEND 
93.2% Chardonnay, 3.5% Viognier, 3.3% Sauvignon Blanc 

COLOUR 
Brilliant pale lemon with hints of green hues. 

AROMATICS 
A fresh fruity chardonnay displaying layers of sliced pineapple, papaya, honeydew 
melon and floral fragrances. 

PALATE 
A The palate is crispy and refreshing with a delicate creaminess balanced by 
natural acidity and subtle French oak leading to a pleasant finish. 

OAK MATURATION 
55% Barrel fermentation, 45% tank fermentation. Mix of 1st and 2nd year French 
oak barrels with 30% new French oak staves in tank 

AGEING POTENTIAL 
Drink now or cellar to 2026 

WINEMAKING 
The Chardonnay is Gingin clone sourced predominantly from the Churchview 
vineyard. All fruit was in pristine condition. The grapes were machine harvested 
through the cool of the night. The fruit was crushed, chilled, then pressed to tank; 
half was transferred to barrel while the remainder was tank fermented. A mix of 
1st and 2nd year French oak was used for the barrel components with the tank 
component having approx. 30% new French oak staves. Following completion of 
fermentation SO2 was added to prevent malolactic fermentation and all batches 
were kept separate and lees stirred every 2 weeks over the 9 months  

VINTAGE 2021 
Vintage was on!! Until…. Ohhhh Mother Nature!!! And then came the rain…. 
although luckily the grapes were not quite ripe enough to soak it all up and after a 
week or two drying out the Chardonnay followed by Semillon and Sauvignon Blanc 
came in beautifully. Things were going smoothly until bamm… Another tropical 
downpour through early-March and we were racing to pick the softer skin red 
varieties like Malbec and Shiraz. All good, fruit was in and perfect. Like clockwork 
the systems were running beautifully until… 

Just to make things interesting an unprecedented cyclone Seroja made its way 
down the west coast of WA during mid-April. So that was it fruit was in and 
looking cherry ripe making for another sensational vintage from the Margaret 
River region. maturation in barrel and tank. In late October the batches were 
blended together in preparation for cold and heat stabilisation, filtration and 
bottling in November 2021. 

WINEMAKING DATA 
Geographical Indication / Margaret River 

Harvest Date / 26th February to 4th March 

pH / 3.33        Titratable Acidity / 6.6g/L 

Reducing Sugar / 1.6 g/L         Alcohol / 12.6% 




