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TECHNICAL NOTES

Adelaide Hills

Single site at Echunga, 420 metres 

altitude—Free draining grey loams 

over ironstone

12.5%

20+ years

• No animal based agents used

• Vegan friendly

Region:
Vineyards:

Alc/Vol:  
Age of Vines:

 Production: 

OUR STORY

Our Longhop Chardonnay is sourced from

a single site in the township of Echunga 

in the beautiful undulating Adelaide Hills.

THE CRAFT

Hand-picked, whole bunch pressed with cold settling

for seven days then racked for fermentation, bringing 

across some fine solids. In order to add texture 

and complexities fermentation occured in 25% fine grain 

Taransaud French oak for 4 weeks and then continuing 

with lees aging for a further 3 months for added 

character, weight and complexity.

TASTING NOTE

Orchard fruits with  a chalky, quartz-like texture 

and yellow melon finish.

Food match with shellfish and sushi, or white meats like 

pork and chicken with creamy sauces.
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