
2020 Chardonnay

• alcohol 13.0% 

• pH 3.16

• TA 7.42g/L

• picked March 2020

• Yarra Valley

• matured in 100% French Oak

• mix of selected yeasts

• bottled on the 22nd October 

2020

COMPLEX | REFRESHING | CRISP 

A flavourful chardonnay with typical 

cool climate characters of white 

peach, lemon citrus and a taut acid 

profile. Further complexity comes 

through barrel fermentation and 

extended time on yeast lees. Drink 

now or cellar for up to 5 years.


