
2019 ASSEN’S FORTALICE ADELAIDE HILLS CHARDONNAY
Heirloom Vineyards was conceived in vintage 2000, when a young winemaking 
student caught the eye of a silly old wine judge. A love story ensued inspired 
by two vows: To preserve the best of tradition, the old world of wine and 
our unique old vineyards and to champion the best clones of each variety 
planted in the most appropriate sites embracing the principals of organic 
and biodynamic farming. Seven long vintages of trial and error passed before 
Heirloom Vineyards could make a wine that was fine enough to pass on to 
future generations. That is this wine.
This Heirloom Vineyards Private Selection Chardonnay was produced 
from our best Adelaide Hills Vineyard near Charleston whose clones and 
viticulture embody the very best in cutting edge but old school viticulture and 
winemaking. 

HEIRLOOM WINE NOTES 

Chardonnay can be a simple sip or a symphony of the senses, a moment of 
pleasure or an eternity of contemplation. Only the poet can know, so stop 
thinking and surrender.

COLOUR
Pale green and gold straw, yet hinting at limpidity. Bright.

AROMA
Freshly shucked oyster shell bouquet intermingled with a panoply of stone 
fruits picked in the very early morning. Said aromatics are dominated by white 
peach and yellow nectarine. Highly perfumed, these aromas become more 
exotic with time in the glass: cucumber, cantaloupe, honeysuckle, Warrigal 
Greens, edible seaweed.

PALATE
Silky yet structured; fruit depth and richness yet undercut with a shining 
stainless steel rail of clear, bell-like, acidity. A fresh rainwater front palate 
quickly flooded with fruit flavours (morning dew, on-point white peach) and 
then a mouth-puckering savoury and mineral finish. The wine becomes a 
Rhine Maiden in the swirling depths of flavour, texture, structure, and acidity.

OVERALL 
The pristine fruit quality coupled with quiet, deft, unobtrusive winemaking 
produces an effortless complexity in this sophisticated yet very primal white 
wine. Moreover, bottle age will not weary it. Drink with a simple piece of 
grilled white fish today, or with a richer dish of scallops in 5 years time. This is 
chardonnay that requires you to spend time with it. 
Alcohol 12.5% (7.4 Standard Drinks), pH 3.08, TA 7.21 g/L
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