
 

 

 

C H A R D O N N A Y  

M A R G A R E T  R I V E R  /  2 0 2 0  

TASTING NOTES 

Bright straw with a lime green hue. Crisp, varietal aromas of 

white stone fruit and lemon, with oak spice and mineral notes 

adding complexity. Layers of grapefruit, lime curd and toasted 

oak spice. Fine, elegant tannins are integrated beautifully, 

carrying the complex flavours through to a long, crisp finish. 

  

VINTAGE REPORT 

Vintage 2020 was a warm and dry vintage, however a wetter 

than average winter set us up well for this. The growing season 

started off with a warm spring followed by a hot summer, we 

did get one significant rain event late February, which slowed 

down the reds and allowed for ripening of tannin and flavour to 

catch up with sugars. The warm and dry conditions reduced 

disease pressure, and we had ample marri blossom around the 

district, so we didn't have the bird pressure of 2019. Yields were 

low across the board, but on the upside, this resulted in 

excellent quality with concentration of flavour across all 

varieties. 

 

WINEMAKING REPORT 

The Chardonnay was hand- picked in the cool of the morning 

and transported directly to the winery. Bunches were chilled, 

whole bunch pressed with a portion of the free run transferred 

straight to barrel, and one batch settled overnight then racked 

to barrel. Barrel stirring throughout fermentation and into 

maturation ensured lees complexity developed and integrated 

seamlessly with new and old oak. Barrel selection provided 

perfect balance between fruit power, fermentation complexity 

and oak impact. 

REGION 

Margaret River  
 

BLEND  

100% Chardonnay 
 

ACIDITY 

6.38 g/l  
 

ALCOHOL / VOLUME 

12.5 %  
 

pH 

3.21 
 

WINEMAKERS 

Kate Morgan 
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