
2017 PRIVATE SELECTION 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
With a pale yellow colour that suggests  White Burgundy more than Chablis, 
this Chardonnay is perhaps an amalgam of both of those wonderful wine 
styles.

AROMA
With the grapefruit zest, the stone fruits, and the aromas of a Springtime’s 
Kitchen Garden coming to the fore. Perfumed elegantly with a dab of French 
oak, this bouquet helps focus the fruit’s acidity and its tension. Indeed, it is an 
example of aroma and bouquet working hand-in-hand. 

PALATE
When first tasted there’s some texture to begin with, then the palate becomes 
clean and soft before the stone and citrus fruit power takes over from the 
grace.  A pert and enlivening mineral-water finish sends you back to the 
beginning, for a second glass. The acidity in this wine makes it extremely 
versatile with all sorts of food, from fresh white fish to roasted poussin. 

OVERALL 
An extraordinary Chardonnay from a single vineyard. This wine is a barrel 
selection of the very best. We think this wine will cellar well but is so delicious 
now any argument for delayed gratification is almost academic. 
Alcohol 12.5% (7.4 Standard Drinks), pH 2.95, TA 7.5 g/L
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