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INSPIRED BY OUR SURROUNDINGS WE REFLECT ON THE ESSENTIAL NATURE OF THE 
MURRAY DARLING TO CREATE WINES OF DISTINCTION AND SUSTAINABILITY.  
 
 
THE GRAPES  
Chardonnay is one of the most widely planted grape varieties in the world; a 
versatile variety that can produce a broad range of styles from light and lean to full 
and rich. Our style is shaped by the ripeness of fruit at harvest and our winemakers’ 
techniques. 
 
THE VINTAGE  
The region enjoyed a typical start to a warm and dry growing season with little rainfall 
in November and December, and average spring temperatures evolving into a near-
perfect summer growing cycle. The slightly lower yields have resulted in exceptional 
fruit ripeness and show an exquisite concentration of aromas and flavours. The 
overall season offered superb conditions for a range of varieties throughout our 
vineyards. Across the board, quality was outstanding! 
 
THE WINEMAKING  
Once harvested, the fruit was crushed, pressed and clarified. The ferment was 
carried out with select yeast with a portion fermented in 500L French oak 
puncheons. After some ageing the wine was blended, stabilised, clarified and 
bottled. 
 
THE WINE  
Light straw green with sweet peach and grilled citrus aromas complementing the 
soft, spicy oak on the nose.  The generous palate offers hazelnut & nectarine with 
hints of spicy preserved lemon with a long and elegant finish. 
 
THE FOOD  
Enjoy with grilled trout, niçoise salad or juicy roast chicken.  
 
ANALYSIS  
Varietal:  Chardonnay  
Alcohol:  13.5%  
Acid:   5.8 g/l  
pH:  3.31 
Sweetness:  Dry 

 


