
 

 

  

 

 

 

 

COLOUR 
Pale straw colour with green tints. 
 
NOSE 
A fragrant bouquet of white flowers, nectarine and pear with 
underlying cashew and citrus notes. 
 

PALATE 
The palate is medium-full bodied with stone fruit and fresh 
citrus flavours and creamy biscuit characters from lees 
influence. The wine has an elegant, refined structure and 
finishes with fine mineral acidity.  

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 2016 growing season had higher than average rain events 
late in the winter, followed by another one in early spring 
which increased soil moisture. October conditions were 
unseasonably warm, and combined with the increased soil 
moisture caused slightly higher than normal vine growth. The 
growing period was longer and milder which favoured the 
earlier ripening varieties - overall a challenging, cooler vintage 
resulting in leaner, elegant more complex, austere styles. 
 

 
QUICK NOTES 

VINTAGE 
2016 

WINEMAKERS 
Dave Johnson 

GRAPE VARIETY 
Chardonnay 

BOTTLED 
December 2016 

GROWING AREA 
Margaret River 

ALC %/VOL 
13.0 % v/v 

TITRATABLE ACIDITY 
6.7 g/l 

PH 
3.28 

CELLAR POTENTIAL 
3 - 5 years 

OAK 
French Oak 

MATURATION 
9mths 

CHARD ONNAY 


