
 

 

  

 

COLOUR 
Pale straw with a green tinge 
 
NOSE	  
Fragrant white peach and citrus notes with pear and subtle 
nougat nuances. 

PALATE 
Medium-full bodied palate with flavours of stonefruits, zesty 
grapefruit and citrus blossom complemented by a creamy 
texture from lees influence. The fine, delicate acid line 
provides a mineral framework for the wine and allows the 
fruit flavours to linger through the long, flavoursome finish. 
 

WINEMAKING 
Our finest chardonnay fruit comes from two vineyards, one is 
our most southern vineyard near Witchcliffe and the other is a 
stunning north facing slope located in the area of Metricup. 
The fruit was carefully hand picked and whole bunch pressed 
in the cool of the early morning, in small 2-3 tonne batches. 
The first 500L/t of juice was run off directly to barrel, with no 
additions made to the juice. The fermentation for this wine 
occurred naturally with indigenous yeasts i.e. “wild” 
fermented. No acid or fining agents were added to the wine 
during production whatsoever. All barrels had SO2 added 
immediately post fermentation with no MLF allowed to occur. 
The lees were stirred monthly and the wine was matured for 
eight months in oak. All of the barrels used were French with 
a mixture of barriques (225L) and larger format oak (300-
500L). Approximately 30% of the oak was new with the 
remaining two thirds made up of one and two-year old 
barrels.  
  

VINTAGE NOTES 
The exceptional 2014 vintage started in September 2013 
where rainfall for this month was over double the long term 
average (215mm). This was a perfect start to the season to set 
up the vines, through to harvest. It was a moderate, warm 
summer in Margaret River, with remarkably unchanging 
conditions day after day, right up until autumn and the final 
days of harvest. These mild conditions retained grape acids 
and minimised phenolics in the white varieties whilst 
maximising their aromatic and flavour intensity. The slow 
even rate of ripening meant harvest decisions were very 
precise with the result being exceptionally balanced juices and 
wines. The reds also had moderate Baume levels at full 
ripeness and a fineness of tannin. There are many similarities 
to the 2008 vintage in Margaret River. 
 

 
QUICK NOTES 

VINTAGE 

2014 

WINEMAKERS 

Dave Johnson 

GRAPE VARIETY 

Chardonnay 

BOTTLED 

December 2014 

GROWING AREA 

Margaret River 

ALC %/VOL 

13.5 % v/v 

TITRATABLE ACIDITY 

6.9g/l 

PH 

3.20 

CELLAR POTENTIAL 

5 - 8 years 

OAK 

French Oak 

MATURATION 

9 mths 

 CHARDO NNAY 


