
PORTSEA ESTATE – MORNINGTON PENINSULA 

ESTATE CHARDONNAY 2017
History: Founded by film producer and director of Red 
Obsession, Warwick Ross, the Portsea Estate vineyard sits 
at the very tip of the Mornington Peninsula in south east-
ern Australia. Located on the century-old Tintagel proper-
ty overlooking Bass Strait, Portsea Estate’s unique terroir 
derives from extensive limestone deposits and a topsoil of 
calcareous sand and humus.

The free draining, limestone rich soils provide ideal condi-
tions for pinot noir to thrive and have produced complex, 
layered wines of distinct character and minerality.

Winemaker: Tim Elphick (2010 – present) 

Vineyard source: Portsea

Vintage conditions: 
A mild summer resulted in a long, slow ripening period 
with extended fruit hang time. Variability in flowering 
meant lower yields but with quality similar to the excep-
tional 2018 vintage..    

Maturation: 35% new French oak 

Aging potential: 8 – 10 years

Colour: Straw

Aroma: Nuanced saline minerality, almonds, fennel, barrel 
influences 

Palate: Layered and textural with a fine tannin structure 
enhanced by some skin contact  during fermentation.  

Winemaking: The whole fruit bunches are pressed, with a 
portion of free run juice being transferred straight to 
barrel for fermentation on solids. The remaining juice is 
pressed into tank and chilled to 10 degrees Celsius, where 
it gently settles for 3-5 days.  The juice is then racked into 
a combination of new and used French  oak barrels. Once 
the juice temperature has warmed to 14-15 degrees 
Celsius the wild yeast ferment begins and  takes  3 – 5 
weeks to complete.  The barrels are moved in and out of 
cool room when necessary during the ferment to control 
the temperature of the wine/juice. We keep the fermenta-
tion below 22 degrees Celsius to preserve aromatics. 
After fermentation is complete the barrels are aged on 
lees for 10 months.  This chardonnay underwent approxi-
mately 10% malolactic fermentation.  


