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Free draining soils and steep slopes results in our Chardonnay vineyard 
producing low yields of intensely concentrated fruit. The Cave Block saw 
a relatively calm growing season, with warm and dry conditions from early 
October to mid-May. Infrequent rain events during this time gave the vines 
a welcome drink. Flowering occurred during the mild spring producing an 
above average crop which was allowed to ripen fully through the warm 
summer and autumn.

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 
to naturally adjust acidity for balance and structure.

The warmer season is immediately evident with the addition of ripe 
nectarine, peach skin and orange blossom complimenting the fine 
citrus characters that identify the Cave Block Chardonnay. The palate 
is generous in texture and softness, due mainly to the sense of riper 
fruit flavours carrying over from aromas, as well as a softening of 
acidity from the warmer season. French oak and subtle lees contact give 
complexity to the long fresh finish.

FOOD MATCH : Shredded miso infused chicken with ramen and sautéed corn 
or enjoy with a polenta tart of leek and roasted cherry tomatoes.

VITAL STATISTICS

Total Acidity (G/L): 6.7

pH (Units): 3.2

Total So2 (Mg/L): 94

Cave Block
Chardonnay 2016
NECTARINE • ORANGE BLOSSOM • CITRUS • PEACH SKIN

Harvest: 29th March & 6th April


