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Myrtle Point Vineyard 
Chardonnay
The Wine
A fresh, bright, modern Chardonnay. Citrus and white Peach layered with a subtle
saline, mineral character. Complexity gained from barrel fermentation and
maturation.

Winemaking
The grapes for this wine were picked over approximately 2 weeks from our estate
plantings of Chardonnay, reflecting the slow ripening periods and steady nature of
the vintage.
                
All grapes were taken straight to the winery and pressed after picking, with all the
free-run and light pressings juice fractions put directly into a mixture of seasoned
and new French oak barrels. A mixture of barrel sizes from barriques (228L), Hogs
Heads (300L) and Puncheons (500L) were used, with about 15% of them being new.
Barrels were inoculated with the cultivated yeast strain CY3079, and allowed to
ferment in the cool conditions inside our cellar until dry, where some spontaneous
malo-lactic fermentation also occurred. A little lees stirring was carried out, and then
the wine left to sit in oak for 10 months before being racked and blended prior to
bottling.
 
New barrels used in this wine come from the coopers Damy, Sirugue and Cadus. 

Viticulture
It was as if the wine gods decided to look after us in 2021 after having made life so
difficult for 2020 vintage.  The three-year drought broke with some solid rain
though winter. It was a surprisingly cool year given the heat of the previous
summer, but it allowed us to manage an average sized crop closely and focus our
attention on building maximum quality. Sporadic and useful rains meant little need
for irrigation, and the compost we added under the vines kept the soil moisture in
and some seaweed and fish emulsions had the vines humming! The usual mix of Cane
and Spur pruning was employed, as well as springtime shoot thinning. Close canopy
management, sustainable and organics based vine nutrition and disease prevention
program all combined to make a happy and healthy crop of grapes, possibly our
best ever!

Vineyard
Made exclusively from fruit grown at the Myrtle Point Vineyard in the coastal
Gippsland Lakes District , Victoria.  Located between the Great Dividing Range and
Bass Straight, the Gippsland Lakes District enjoys a cool, semi-maritime climate.

Soil
The Myrtle Point Vineyard is located high on a limestone bluff above the Mitchell
River. The soil structure of the vineyard is classic Terra Rosa over Limestone which is
highly unusual in Gippsland.

Accolades
Chair Of Judges (Sarah Crowe) Trophy - Gippsland Wine Awards 2021
Gold Medal - Gippsland Wine Awards 2021

Harvest Date

pH

T/A

Alcohol

Clone

Vegan 

27/2-7/3/2021 

3.32

7.8 g/L 

12.6% Alc/Vol 

B96 grafted in 2000,I10V1,  I10V3, G9V7 & P58 planted in 1995

Vegan friendly


