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Free draining soils and steep slopes result in our Chardonnay vineyard 
producing low yields of intensely concentrated fruit. Good winter 
rainfall was followed by a cool, wet spring. Cool temperatures up 
to December resulted in late flowering and reduced berry and crop 
size. Warmth in December saw a flush of vine growth due to good soil 
moisture. Hotter weather in late February coupled with cool nights and 
dry conditions continued through to mid May. These conditions resulted in 
fruit of great quality.

The fruit was meticulously picked by hand, before whole bunch pressing 
to a mix of new and older French oak barriques and puncheons. 
Winemaking included a parcel of wild fermentation, light lees contact 
and partial malolactic fermentation to naturally adjust acidity for 
balance and structure.

Initial savoury notes lift to reveal peach, nectarine, nougat and roasted 
cashews. Stonefruit on the palate is beautifully contained within the 
framework of natural acidity that has a saline edge due to the coastal 
location of the vineyard. Fine French oak and lees contact adds further 
texture and length that persists with lingering freshness typical of the 
Cave Block terroir.

FOOD MATCH : Barbecue pork loin chops and peach pan sauce served with 
steamed green beans or rigatoni with roast cauliflower, red capsicum 
pesto and toasted hazelnuts.

VITAL STATISTICS

Total Acidity (G/L): 6.9

pH (Units): 3.18

Total So2 (Mg/L): 85

Cave Block
Chardonnay 2017
PEACH • NECTARINE • NOUGAT • ROASTED CASHEWS

Harvest: 6th to 20th April


