
REVIEWS & ACCOLADES
2017 The 12th Man
Chardonnay

James Halliday 2019 Wine Companion - AUG 2018

95 POINTS / GOLD
“Whole-bunch pressed, free-run juice wild-fermented in French puncheons (33% new), 
mlf, matured on lees. Given every opportunity to take to the field, and not remain on the 
boundary rope - even if the field trip was simply to carry the drinks. It has a lovely burst of 
grapefruit juice rising over more sedate stone fruit and controlled French oak.”

JamesSuckling.com, Nick Stock - AUG 2018

93 POINTS
“Plenty of attractive peaches and citrus fruit. The purity is good. On the palate, there is 
some very handy and tangy fruit punch. It also delivers an abundance of bold and fresh 
flavors of stone fruit. Drink now.”

The Wine Front, Campbell Mattinson - AUG 2018

89+ POINTS
“Nectarine, cedar spiced oak, cream, a little aniseed and lemon zest. Medium-bodied, some 
butter in with stonefruit, acidity sits a little apart from the wine with a firm zing, slightly tart 
finish of solid length. It’s OK, but not quite cohesive. A bit ‘all arms and legs’ at present.”

The Real Review, Toni Patterson - JUL 2018

91 POINTS
“An assertive wine, quite complex, with distinct oatmeal and spice elements. Full 
grapefruity flavours, with poignant acidity which drives the palate. It will benefit from a 
little time in bottle to mellow and integrate.”

The Real Review, Huon Hooke - APR 2018

91 POINTS
“Light to mid-yellow, bright colour with a smoky-oak/sulfide-laced bouquet, the palate 
sweet-fruited and open-knit with stacks of flavour and a little tannin grip firming up the 
finish. The acidity is high and citrusy, adding a tanginess to the end-palate and aftertaste. It 
would be best with food..”

The Vinsomniac, Stuart Robinson - APR 2018

91 POINTS
“Love the consistency of this wine, strong on the stonefruit and its marriage to some 
meal and spicy oak. Good citrus driven palate and acidity, tangy and juicy with fruit 
supplementing and buoying that spine. The wine is expansive in that the final third 
enhances this with the addition of some creamy, leesy texture and the presence of oak 
tannin, all rather mellifluously flowing to a gentle length.”


