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Free draining soils and steep slopes results in our Chardonnay vineyard 
producing low yields of intensely concentrated fruit. The season began 
with a cool spring providing a long flowering period. Mid-January 
heralded the start of six weeks of above average temperatures coupled 
with very little rain, keeping ripening on track. March and April saw a 
cooler airflow dominate the North East of Tasmania, favourably slowing 
the ripening and locking in aromatics with the cooler nights.

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

Delicate white floral notes initially lift out of the glass before the more 
noticeable aromas of ripe fresh cut nectarine combines with nougat, 
hazelnuts and mixed dried spices. Flavours of nectarine and citrus form 
the core of the fruit characters, with brioche and crushed nuts adding 
complexity and a sense of texture. The warmer 2014 vintage gives a more 
generous finish, but the hallmark fine acidity is still the driver through 
the palate, giving life and focus to the fruit flavours.

FOOD MATCH : Chicken Cacciatore with mixed wild mushroom fettuccine 
and crushed tomato; Apple cider glazed chicken with Dijon mustard 
butter over a medley of winter vegetables; Spiced lentil stew with sweet 
and sour cauliflower served with charred naan bread.

VITAL STATISTICS

Total Acidity (G/L): 6.7

pH (Units): 3.21

Total So2 (Mg/L): 106

Cave Block
Chardonnay 2014
NECTARINE • CITRUS • BRIOCHE • HAZELNUTS • NOUGAT

Harvest: 2nd - 14th April 2014


