
 

Tempranillo / 2020 
Ferguson Valley 
Western Australia 
 

COLOUR  

Vibrant purple 

NOSE 

Lifted bouquet of nectarines and stone fruits with an 

underlay of toasty spice. 

PALATE 

Barrel ferment characters add complexity while flavours 

of citrus and cashew swirl around the palate to give a 

long flavoursome finish. 

WINEMAKING 

Winter in Ferguson Valley was typically wet and cold 

perfectly setting the vines up for the growing season 

ahead. A mild spring and early summer were kind to 

flowering, fruit-set and canopy development. Late 

summer and the ripening season were not ideal. 

Periodically the region is subject to tropical rainfall 

conditions during late summer and autumn. 2021 was 

one of those years. Luckily the vineyard site at Aylesbury 

Estate is well drained with excellent aspect and old 

balanced vines.  

FOOD PAIRING 

Pan roasted Chicken breast with a hazelnut gremolata 

crust served with baby rocket.  The crusted chicken gives 

this well -structured chardonnay an extra dimension 

showing respect to its vibrant natural acidity. The simple 

and crisp flavours of the Chicken together with this 

complex yet delicate Chardonnay, highlights the 

nuttiness and subtle spice elements of this pairing. 

VINTAGE NOTES 
After a dry Winter and Spring, the 2020 vintage 

commenced early in February, and was completed by the 

end of March. Even though the yields were lower than in 

the previous years, our grapes were pure and disease free 

with superior quality, thus bringing increased intensity 

to the wine. The vintage overall was sensational, 

producing wines of wonderful complexity, balance, and 

fruit concentration, pristine and clean, like the region 

itself. All our fruit achieved optimum ripeness with a 

minimum of disease which was seen so prevalent across 

the region. 

 

   QUICK NOTES 
 

VINTAGE 

2020 

WINEMAKER 

Adair Davies 

GRAPE VARIETY 

100% Tempranillo 

BOTTLED 

June 2021 

GROWING AREA 

Ferguson Valley 

ALC %/VOL 

15.0 % v/v 

TITIRATABLE 

ACIDITY 

7.1 g/l 

PH 

3.34 

CELLAR 

POTENTIAL 

5 years 

OAK 

      French 

MATURATION 

3 months  

 

  


