
  

“Wild ferment has this ability to create unique wines with depth, character and fullness 

on the palate.  I don’t believe every wine is suited to this style but for me, Chardonnay is 

one of them.  I’ve had the chance to work with some great Chardonnay producers and 

with the passion and experiences passed on, this is my expression.” 

D Stasiuk– Winemaker   

After a winter that seemed to never end, spring carried on the cool temperatures right 
through until may, giving bud-break a later start than normal.  Cooler temperatures and 

above average precipitation persisted through the early summer months delaying fruit 
maturity by several weeks.  August brought warmer seasonal temperatures that held 

right into October.  Although faced with a reduced crop from the harsh winter and a 

challenging growing season, as always, the vines found their balance and grape 
maturity commenced with the first harvest here on October 9th.  The whites are 

showing concentrated flavours with bright tangy acids.  The reds show classic cool 
climate character with soft plush tannins and a balance of berry fruit and savoury spice.              

Colour is bright golden straw.  Fresh aromas of green apple, lemon, butter and spice.  
Lower acid gives this wine a very soft and creamy mouthfeel.  Presence of lees (yeast) 

contact in barrel.  Flavours of apple, pear and hints of butterscotch with notes of vanilla 

and spice.  Nicely balanced with well integrated and modest oak.     

Fruit was hand harvested once grapes had reached optimal ripeness.  Fruit was whole 

cluster pressed then cold settled at 4 degrees Celsius.  Juice was racked off coarse 
lees into a selection of French oak barrels where it warmed naturally.  One demijohn of 

juice was placed in a warm room to start a natural inoculant.  Once the sugar dropped 
by 3g/L the inoculant was tasted and added to barrels.  Fermentation lasted an 

average of 20-30 days.  High malic-acid content from the cooler growing season meant 

greater lactic acid content after secondary fermentation.  This lowered the overall 
acidity giving the wine its creamy soft feel.  The wines were barrel aged for 7 months 

and lees stirred 1-2 times per month to enhance texture, mouth-feel and flavours.   

Try with oven roasted ham and buttered brioche or a warm salad with poached pear.   

Brix at harvest:  21.3 

pH:  3.61 

Total Acidity:  6.1 g/L 

Alcohol:  13.5 % 

Sugar rating:  Dry 

Cellaring:  2-5+ years 
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