
 

 

 

 

 

Elegant pale/medium straw with brilliant clarity and a subtle green 

edge. 

A delicate, lifted but complex nose shows an incredible display of floral 

spice with a touch of white stone fruit and orange blossom. Hints of 

cinnamon and nutmeg follow through with fine French oak perfumes 

to produce an intricate display of pleasure. 

Clean pristine lemon/lime citrus fruit, delicate peach and nectarine 

characters fill the palate accompanied by well integrated, exotic oak 

spice flavours. A lingering, crisp yet seamless acid line and persistent 

fruit flavours leave a fresh, clean, captivating finish to the wine. 

Meticulously hand picking the finest bunches of fruit from the heart of 

the best block, chilled down over night then gently pressed to tank. The 

juice was cold settled to brightness, warmed, inoculated with a pure 

yeast culture then sent to the finest New French oak barrels. 

Fermentation takes place under temperature-controlled conditions to 

maximize quality and preserve fruit freshness.  By tasting every barrel, 

only the best are selected and the wine is transferred to tank mid-

December, fined, stabilized before being bottled. 

The 2015/16 growing season was characterised by moderate rainfall in 

winter with mild/warm conditions followed by a dry and warm spring. 

Vine growth was rapid throughout the season and most phenological 

markers were reached ahead of expectations due to warm temperatures 

and a dry soil profile. Summer was typically warm/hot with 

consistently cool night-time temperatures and a major rainfall event 

mid-January around veraison. 

 

Geographical Indication / Wilyabrup, Margaret River 

Winemakers / Bob Cartwright & Paul Dixon 

Variety / Chardonnay 100% 

Harvest Date / 02.02.16 

Oak / French  

pH / 3.25 

Titratable Acidity / 7.63 g/L 

Reducing Sugar / 1.89 g/L 

Alcohol / 12.5% 
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