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Winemaking

This Chardonnay blends multiple clones from our Tamar Valley vineyard.
Hand-harvested in late March, the fruit was whole-bunch pressed and
settled overnight before being racked to 25% new French oak, with the
remainder in older barriques. Wild fermentation by native yeast was
followed by regular stirring to build texture and weight. After 10 months’
maturation, the wine was racked, lightly filtered, and bottled.

Certification ACO Certified Organic Vineyard

Vine Age +20

Location
41.20° South, Altitude 45m – 93m

16.9km from the ocean

Wine Analysis Alc 13.4% pH 3.03 TA 7.57g/L

Clone I10V1, 76 & 95

Oak 25% new French oak for 10 months

Variety Chardonnay 

Accolades

95 points, Wine Orbit, Sam Kim
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