
Free draining soils and steep slopes results in our Chardonnay vineyard 
producing low yields of intensely concentrated fruit. Above average 
spring temperatures and moderate rainfall were responsible for good 
flower initiation and above average bunch sizes and overall yield.

The fruit was hand-picked and sorted to ensure optimum maturity. Slow 
whole bunch pressing, to minimise phenolics, and natural wild yeast 
fermentation was followed by gentle racking. The wine was matured in 
French oak barrels sourced from six different cooperages. Barrel 
rolling was employed to ensure light lees contact for texture while 
malolactic fermentation naturally adjusted acidity for balance and 
structure.

Apple blossom and white peach are coerced from the glass with hints 
of crushed caper and cinnamon. Fresh quince and Asian spices add to 
the complexity. Fresh citrus and melon flavours are balanced with a fine 
fleshy texture and fine acidity. The subtle spice derived from the French 
barriques adds complexity as well as structure through the palate and 
into a clean fresh finish.

FOOD MATCH : Freshly shucked oysters

dalrymple.com.au

VITAL STATISTICS

Total Acidity (G/L): 6.7

pH (Units): 3.10

Total So2 (Mg/L): 12 0

Cave Block
Chardonnay 2013
APPLE BLOSSOM • CINNAMON • ASIAN SPICES • FRESH QUINCE

Harvest: 1st - 13th April 2013


