
MASTERS OF FLAVOUR

2019 CHARDONNAY
With 160 years of history and winemaking tradition, the Morris family of Rutherglen have earned 
the esteemed position as one of the most prominent winemaking families in Australia. When 
founder George Morris first planted vines near Rutherglen, in North-East Victoria, establishing 
an enduring family legacy. Under the guidance of David Morris, fifth generation and current Chief 
Winemaker, the Morris range of fortified and table wines continue to be masterfully crafted with 
the same skill and passion that has been our hallmark since 1859.

Harvested in the dead of a cold night to preserve fresh fruit flavours, this Chardonnay builds 
complexity and texture, offering a rich yet soft palate and creamy mouthfeel. 
 
REGION 
Rutherglen 
 
vintage conditions 
 There were cooler winter and spring temperatures before the 2019 vintage coupled with slightly 
below average rainfall. During January the days were mostly warm cooling off at night with one 
short hot spell.

These conditions allowed the vine to ripen the fruit slowly resulting in retaining excellent natural 
acidity.

The February temperatures experienced were warmer, and this led to the development of rich 
varietal flavours.

WINEMAKING & MATURATION 
Grapes were harvested at night, or early in the morning when temperatures were low, to retain 
fresh fruit flavours.

After crushing, the juice was fermented at low temperatures to retain fresh fruit characters and 
then transferred to French oak barrels.  To give greater complexity regular stirring of the yeast 
lees occurred. 
 
After seven months of barrel maturation, the wine was blended and filtered prior to bottling.

COLOUR 
Pale straw.

NOSE/ AROMA 
Lifted melon and white peach combined with toasted cashew character.

PALATE 
Flavours of nectarine, melon and grapefruit, integrated with creamy yeast softness and subtle oak 
characters.

ANALYSIS 
Alc/Vol  13.5%      T.A  6.7 g/L      pH 3.35 

PEAK DRINKING 
Drinking wonderfully now, or can be carefully cellared until 2026. 

enjoy 
Snapper pie with potato mash on the side. 


