
M A R G A R E T R I V E R

Variety  Chardonnay 100%
 

Region  Margaret River

Technical  Alc 13.5%
Details  Residual Sugar 3.3g/L
 Titratable Acidity 7.5 g/L
 pH 3.19

Tasting Notes
Colour  Pale straw.

Bouquet  The bouquet of this elegant Chardonnay displays bright, citrus  
 and white fleshed stone-fruit characters with underlying  
 biscuity hints of nougat and roasted almonds.

Palate  The palate is full bodied offering fresh pears, nectarine and  
 zesty lemony flavours. There is a lovely complexity with a  
 creamy/marshmallow-like texture derived from lees stirring;  
 the taught mineral structure, bright fruit and crisp acidity  
 combine to focus the wine perfectly to a dry, persistent fruit  
 finish.

Cellaring Potential A refined yet powerful Chardonnay, displaying classic Margaret  
 River hallmarks – the 2009 is a wine which while drinking well  
 in its youth will certainly reward with careful cellaring.

Vintage Conditions The 2009 Vintage began mid-February after a cool, wet spring  
 and relatively dry, mild summer. The fine conditions through  
 January and February ripening period made for excellent  
 intensity and flavour development in all the white varieties  
 which retained plenty of natural acidity. Fine and warm   
 conditions continued throughout the autumn harvest period  
 (it was in fact the driest April recorded since 1950, yet there  
 were no extreme temperatures experienced). These amazing  
 Indian summer conditions ensured the reds reached their  
 full potential of flavour and tannin ripeness, with wonderfully  
 expressive varietal characteristics.

 The majority fruit was hand harvested from select Vineyards  
 in the Margaret River Region with the core of the blend (50%)  
 being Estate grown fruit.

Winemaking  The majority of the Gin Gin clone Chardonnay was whole  
 bunch pressed followed by 100% barrel fermentation in select  
 French oak (approx. 25% new oak). Natural fermentation was  
 encouraged on approx. 60% of the blend, in order to introduce  
 more complexity and personality into the wine. All of the  
 individual batches which make up the blend were lees   
 stirred throughout a nine-month oak maturation period,  
 without any malolactic fermentation. The final blend was put  
 together in November 2009.
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