
 

 

 

 

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 2  

 

COLOUR Medium green straw, with subtle green tinges  

 
NOSE  Lifted limes with some brioche, curd, and subtle lemon pith 

 
PALATE Shows finesse and concentration but with a level of restraint and 
minerality. Juicy limes and brine -like characters dominate the palate to 
produce a creamy, savoury style with a pure lingering acidity. An 
outstanding Chardonnay, Chablis-like in style, from an outstanding year 
in Margaret River 

 
WINEMAKING This wine is sourced from Wills Domain vineyard blocks 
seven and thirteen plus 25% from the Wylco vineyard south of Witchcliffe. 
All blocks were hand-picked in the cool of the morning and whole bunch 
pressed directly to barrels and fermented with natural yeasts. Following 
nine months on lees the barrels were racked fined and filtered before 
being bottled. This year we introduced 25% malo-lactic fermentation to 
increase the complexity and mouthfeel of the wine. 

 
FOOD PAIRING Seafood plate with grilled marron, crayfish shellfish, or a 
grilled rich fish such as salmon, tuna, or cod, in a creamy pasta 
 
VINTAGE NOTES 2022 in Margaret River was outstanding, following a 
relatively wet winter, the spring was mild, with a warm dry summer.  Fruit 
set was even disease pressure low, and the abundance of Marri blossom 
kept bird damage to a very low level.  

 
 

                                 

Q U I C K  N OT E S :  

V I N T A G E :  2 0 2 2  

W I N E M A K E RS :  Richard Rowe 

G RA P E  V A RI E T Y : 1 0 0 %   

Chardonnay 

BOT T L E D :  D ec em b e r  2 0 2 2  

G ROW I N G  A RE A :  M a rg a re t  

R i v e r ,  W A  

A L C  % / V O L :  12.7% v/v 

T I T RA T A BL E  A C I D I T Y : 7.65g/l 

P H :  3 . 1 3  

C E L L A R  P OT E N T I A L :  B es t  

Be fo re  2 0 4 0 ,  o p t im u m  

2 0 2 8  

OA K :  1 0 0 %  F r en ch  o a k  

b a r r i q u es  -  L a to u r  

b a r r i q u es  a n d  S i ru g e  

P u n ch eo n s  

M A T U RA T I ON :  9  m o n th s  

 


