
 

 

 

 

 
      

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

A delicate, lifted but complex nose shows an incredible array of Nectarine, 

Peach and scented spice. With a touch of green apple, citrus fruits and orange 

blossom along with hints of fine French oak perfume adding layers of intricacy, 

the elevated nose carries through to produce an elaborate exhibit of aromatic 

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 yet seamless acid line and persistent nectarine fruit flavours continue 

on to leave a fresh, clean, captivating finish. 

The Chardonnay is meticulously handpicked; taking the finest bunches of fruit 

from the heart of the best blocks, chilled down over night then gently whole 

bunch pressed to tank. The juice was settled naturally overnight, transferred 

to specially selected fine new French oak barriques and left to ferment 

naturally with the indigenous yeasts from the vineyard. After fermentation 

initiates, the barrels are placed in temperature controlled conditions to 

maximize quality and preserve fruit freshness. Before blending, we taste every 

barrel, selecting only the best for the Specialist wines. The wine is then gently 

transferred to tank mid November for fining and stabilization before being 

bottled.

Our 2019 vintage season started with a long and very wet winter recharging 

the soils with moisture and providing the vines with all the building blocks for 

the growing season to come. 

Seasonal conditions were largely cool and mild. Lower minimum and 

maximum temperatures allowed the ripening season to be extended and 

slower. This slower ripening allowed the red varieties to develop full flavour 

and the lack of heatwaves allowed our white fruit to retain their delicate 

aromatics. Our vineyard’s prime location in the heart of Wilyabrup with 

cooling sea-breezes helped to minimise disease pressure. All this combined has 

produced some wines we are really excited about for V19. 

Gold medal – Margaret River Regional Wine Show 2020 

94 points – Halliday Wine Companion 2022 

Geographical Indication Margaret River 

Winemakers   Paul Dixon 

Variety    Chardonnay 100% 

Harvest Date   27th Febuary 2019 

Oak    9 ½ months in French Oak 

pH    3.17 

Titratable Acidity  8.0 g/l 

Residual Sugar   <2 g/l 

Alcohol   13.3% v/v 


