
2021 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 Assen’s Fortalice 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. This wine has matured for 9 months in 50% new oak and second 
use French oak with the balance in 3 to 4 year old French oak.

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
Starbright white-gold and just-cut straw; then a richer hue hinting at the 
depth and complexity to come.

AROMA
A parallel text of White Burgundy and Adelaide Hills Chardonnay? So the fruit 
and oak bouquet suggests. Richer fruit and creamy oak, yet then minerality 
and pertness. Green apples freshly cut, stone fruits ripe but from a cooler 
season. Uplifting. The counter-arguing fruit flavours alluded to play, as if 
contented children. Yes - a make-believe world. Purity of aromatics, yet the 
gentle duty of the oak. One wonders, happily.

PALATE
Clear and balletic acidity jigsaw the flavour components neatly together. 
Some phenolic grip asserts, and then clear and clean fruit flavours of green 
apples and peaches and white nectarine land. The wine’s texture is at one 
moment a concentrate, and then immediately freshly fallen rain. The palate 
therefore seems swift - and yet underneath moves a gentle tow of more 
complex and mesmerising, mermaidian currents. Catch me if you can, or tie 
yourself to the mast.

OVERALL 
The linear mineral acidity around which the pure but never mean fruit 
flavours and textures coil speaks with an understood Esperanto voice to the 
kitchen - as if to all. Poached crustacea with mayonnaise made by your own 
whisking hand; a sole cooked fiercely under a salamander grill; a Waldorf 
Salad. (First catch your Waldorf.)
Alcohol 12.5% (7.4 Standard Drinks), pH 3.08, TA 7.21 g/L
WINEMAKERS Elena Brooks & Rosie Signer
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