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TRENTHAM ESTATE CHARDONNAY

https://gerrardseel.co.uk/products/trentham-estate-chardonnay

Trentham Estate Chardonnay is not your typical Australian Chardonnay. It doesn't
have the big punchy oak flavours with which Australian offerings so often come but
it is far more subtle. It is pale straw in colour, with aromas of citrus, stone fruits and
subtle oak on the nose. Flavours of nectarine and white peach on the palate are
complimented by lightly toasted oak notes. Balanced, long and soft. A wine of class
and breeding, not lacking in flavour but rather tasting as if it comes from a grape

rather than a treel!

Once harvested, the fruit was crushed and pressed, the juice was cold settled and
racked to ferment. The fermentation was carried out with selected yeasts and a
portion of the wine was fermented in 500 litre French oak puncheons. After ageing,
the oaked and unoaked portions of this Trentham Estate Chardonnay were blended
and bottled.

WHY WE LIKE THIS WINE

TOO MANY AUSTRALIAN CHARDONNAYS ARE SIMPLY
OVER-OAKED AND OVER HERE. NOT WITH THIS ONE. IT
HAS STILL GOT GOOD BODY AND FLAVOUR BUT IT IS FAR
MORE DISCREET THAN MANY OFFERINGS. CHARDONNAY
FELL FROM GRACE WITH MANY WINE DRINKERS BECAUSE
HALFWAY DOWN THE BOTTLE THEY BECAME BORING TO
DRINK AS THEY WERE JUST AGED IN TOO MUSH OAK OR IN
FACT, OAK CHIPPINGS OR STAVES HAD BEEN USED TO ADD
FLAVOUR BUT NO OXYGEN, THE TRUE REASON FOR USING
AN OAK BARREL. TONY MURPHY HAS GOT THIS SPOT ON
WITH PART OF THE WINE BEING AGED IN LARGE OAK
BARRELS THAT DON'T IMPART TOO MUCH OAK FLAVOUR
AND THE REST SIMPLY AGED IN TANK TO PRESERVE THE
FRESH NOTES OF STONE FRUITS. A TOP OFFERING FROM A
TOP PRODUCER.

ABOUT THE GROWER

THIS FAMILY-OWNED, BOUTIQUE WINERY IS SET RIGHT
ON THE BANKS OF THE MURRAY RIVER AT TRENTHAM
CLIFFS, JUST OUTSIDE MILDURA. THE MURPHY FAMILY
ARRIVED IN AUSTRALIA IN 1909 FROM IRELAND AND SO
ARE NUMBERED AMONG THE IRISH "WINEGEESE" WHO,
FROM THE 18TH CENTURY ONWARDS, ENGAGED IN THE
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WINE TRADE IN THE COUNTRIES OF THEIR ADOPTION
AND WERE INSTRUMENTAL IN THE VITICULTURAL
DEVELOPMENT OF SOME OF THE FINEST WINE-GROWING
AREAS OF THE WORLD. TODAY, THE MANY AND
ILLUSTRIOUS WINES AND LABELS OF THE WINEGEESE
HAVE BECOME SYNONYMOUS WITH QUALITY ON THE
INTERNATIONAL MARKET.

TRENTHAM’S WINERY HAS BEEN OPERATING SINCE 1988,
WHERE IT HAS GROWN FROM THE INITIAL 30 TONNE
CRUSH TO A MINIMAL BUT STATE-OF-THE-ART FACILITY
HANDLING UP TO 5,000 TONNES OF TOP QUALITY GRAPES
EACH VINTAGE. IT ALLOWS THE FLEXIBILITY TO PERFORM
DIFFERENT WINEMAKING STYLES, RESULTING IN THE
DIVERSE AND ALWAYS CONSISTENT TRENTHAM ESTATE
WINES. TODAY, ANTHONY IS ASSISTED WITH THE MAKING
OF TRENTHAM’S WINES BY WINEMAKERS SHANE KERR
AND MARK HOLM, ALONG WITH A DEDICATED TEAM OF
CELLAR AND LABORATORY STAFF. THE WINEMAKING
PHILOSOPHY AT TRENTHAM ESTATE HAS ALWAYS BEEN
TO PRODUCE HIGH-QUALITY, MONOVARIETAL WINES AT
AN AFFORDABLE PRICE, WITH AN EMPHASIS ON FULL
FRUIT FLAVOUR AND ENJOYMENT. ANTHONY AND HIS
BROTHER PATRICK HAVE A PASSION FOR PRODUCING
WINES THAT ARE TRUE TO THEIR VARIETAL CHARACTER,
AS WELL AS EXPERIMENTING WITH LESSER-KNOWN
GRAPE VARIETIES THAT ARE LIKELY TO THRIVE IN THE
MEDITERRANEAN CLIMATE OF MILDURA AND THE
MURRAY DARLING REGION.

THE 46 HECTARES THAT MAKE UP TRENTHAM ESTATE'’S
VINEYARDS SIT ON A WINDING BANKS OF THE MURRAY
RIVER AT TRENTHAM CLIFFS. THE IDEAL TERROIR OF RED
LOAM OVER LIMESTONE SOILS, COMBINED WITH
NURTURING WATER FROM THE MURRAY RIVER, ALLOWS
THE VINES TO FLOURISH. METICULOUSLY MANAGED BY
VITICULTURIST PATRICK MURPHY, THE VINEYARDS
TODAY ARE PLANTED WITH OVER TWENTY DIFFERENT
GRAPE VARIETIES AND THE OLDEST VINES WERE PLANTED
OVER HALF A CENTURY AGO. HARVEST AT TRENTHAM
TYPICALLY BEGINS IN MID TO LATE JANUARY - SLIGHTLY
EARLIER THAN IN MOST AUSTRALIAN WINE REGIONS DUE
TO THE WARMER CLIMATE OF THE MURRAY DARLING
AREA. GRAPES ARE PICKED AND CRUSHED AT OPTIMUM
RIPENESS TO RETAIN THE PERFECT FLAVOURS IN THE
WINES.

THE FRUIT FOR THE SPARKLING WINES AND THE
VARIETIES MADE INTO LOWER-ALCOHOL STYLES, SUCH AS
SEMILLON, IS HARVESTED FIRST. THE OTHER WHITE AND
RED VARIETIES FOLLOW DURING FEBRUARY AND MARCH,
ACCORDING TO THEIR LEVELS OF RIPENESS. THE VERY



LAST GRAPE VARIETY TO GO THROUGH THE CRUSHER IS
THE TAMINGA IN APRIL OR MAY. THIS ALLOWS THE FRUIT
FOR THE NOBLE DESSERT WINE TO DEVELOP GOOD
LEVELS OF BOTRYTIS WHICH ENCOURAGES SUGAR
CONCENTRATION AND DEVELOPMENT OF FLAVOUR. THE
FRUIT FOR TRENTHAM'’'S FAMILY RESERVE RANGE OF
WINES IS TRANSPORTED FROM ITS GROWING REGION
DIRECTLY TO TRENTHAM ESTATE AS SOON AS
HARVESTING IS COMPLETE. THIS ALLOWS THE GRAPES TO
BE LOADED INTO THE CRUSHER WITHIN HOURS, PRESSED,
FERMENTED AND THE WINE TRANSFERRED TO FRENCH
AND AMERICAN OAK BARRELS FOR MATURATION.
TRENTHAM ESTATE ALSO SOURCES PARCELS OF HIGH-
QUALITY FRUIT FROM A NUMBER OF LOCAL GROWERS
EACH VINTAGE.



