
Chardonnay

TERROIR
Terroir (teuh waa) is a French term used to describe the environmental factors that influence the vines and composition 
of the grapes. It is the coming together of the climate, the soil, and the landscape. It is the combination of many  
factors: day and night temperatures, rainfall, sunlight, site aspect; elevation, slope and drainage, to name a few. All 
these factors react with each other to form, in each part of the vineyard, what French wine growers call a terroir.’

At Hay Shed Hill we produce five Chardonnays all from the Margaret River region which has a maritime climate and 
ancient gravel loam soils.  Each of the Chardonnays produced has its own terrior,  giving them subtle differences to 
create their own personality.  Winemaker Michael Kerrigan uses similar winemaking techniques in four of the five 
wines with site variances the contributing factor to their differences.

BLOCK 6 CHARDONNAY
Block 6 was one of the original plantings on the Hay Shed Hill property, planted in 1973. A southern aspect and a row 
of marri trees on the north side of the block results in the block seeing three hours of extra shade to our Vineyard 
Series Chardonnay.  The marri trees on the north side, clay from the dam to the south and windy spring times create 
challenges and competition for the vines. This results in a very low yielding block of Chardonnay with incredibly 
complex fruit and a stunning acidity which assists in the incredible cellaring capability of this wine. Fermentation in 
40% French oak barrels for 11 months, this wine is fresh and full and generous with is length. 

MORRISONS GIFT CHARDONNAY
The Morrison’s Gift Chardonnay pays tribute to Liz and Barry Morrison, the founders of Hay Shed Hill, in a wine 
that showcases this great variety grown in the Margaret River region. With fruit from Bantry Bay, a property 9.6 kms 
north of the Hay Shed Hill property, the warmest block of Chardonnay for Hay Shed Hill.  A slightly different style of 
Chardonnay for Michael, with more solids from the press going into the barrel for fermentation into 15% new oak for 
11 months. The time this wine spends on lees in the barrel results in a slightly textural chardonnay with a beautifully 
balanced integration of soft oak. 
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VINEYARD SERIES CHARDONNAY
The Hay Shed Hill property sits about 5kms east of the coast, with influences from the ocean moderating seasonal 
changes. The fruit comes off  Block 8 on the Hay Shed Hill vineyard.  It was planted by Liz and Barry Morrison back 
in 1985.  Block 8 has more sunlight interception than the vines on Block 6. The warmth the additional sunlight creates 
vibrant fruit flavours in the berries. These are old vine, dry grown, with sandier, patchy soils that tell stories of the 
past life as a dairy farm.  Fermentation in 20% new French oak barrels for 11 months this wine is fruity and delightful 
young and cellars remarkably.

KERRIGAN + BERRY CHARDONNAY
Fruit for this wine is sourced from the Sirens property south-east of Margaret River, 20 km’s off the coast. This is a very 
different climate to the fruit grown further north at the Hay Shed Hill vineyard.  The Sirens vineyard has a continental 
climate, cooler nights with sandier soils. This fruit is complex and impressive enveloping all the oak Michael gives 
it, a perfect example of ‘you can’t over oak a Chardonnay, but you can under fruit it’. Only the cleanest free run juice 
from the press and into 40% new French oak barrels for fermentation for 11 months, this wine is lean and restrained, 
gorgeously fresh now and will benefit from cellaring.   

PITCHFORK CHARDONNAY
The Pitchfork Chardonnay was made from several Margaret River contract vineyards.  The wine is made to be enjoyed 
young and fresh. Unwooded, with fermentation occurring in stainless steel tanks and then bottled at an early age. 
Fermentation in stainless steel tank allows the full expression of Chardonnay fruit aroma without the influence of 
oak or lees resulting in a bright, clean tropical fruit bouquet. When good quality Chardonnay is used unwooded 
Chardonnay takes on a whole new level of depth and intensity.
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