
2 0 2 2  C H E N I N  B L A N C

T H E  W I N E

The second vintage for the MMAD Vineyard team was a low-
yielding and cool season, which warmed up nicely as we 
approached harvest. Fruit concentration is a feature of the year. 
Hand-picked fruit was crushed and fermented in concrete (50%) 
and whole bunch pressed and fermented in large old oak (50%). 
The result has frangipani aromas, zesty acid, but also generous 
fruit with cumquat and yellow nectarine flavours, and a touch of 
talcum powder. An intense and singular expression of old vine 
Chenin Blanc.

Serving Temperature - 10 – 12°C

Cellaring Potential - Has the concentration and structure to 
develop fine tertiary characters in bottle over the next 15 years

ABV - 13.0%

T H E  V I N E YA R D

Located in the dress circle of Blewitt Springs, MMAD Vineyard 
has Grenache that was first planted in 1939, as well as Shiraz 
and Chenin Blanc, the oldest of which were planted in 1941 and 
1964 respectively. The vineyard has the fine Maslin sands found in 
Blewitt Springs, and is exposed to the fresh sea breezes from the 
south-west. Below the sand is a layer of ironstone pebbles, and 
this combination of sand, ironstone, and cooling winds gives both 
perfume and structure to the wines.

T H E  S T O R Y

The old vines of Blewitt Springs are a precious resource, and  
an important part of Australia’s viticultural history. In early 2021, 
MMAD Vineyard was purchased by  a quartet made up of 
winemakers Martin Shaw and Adam Wadewitz, and Masters   
of Wine Michael Hill Smith and David LeMire. MMAD takes  
its name from their first initials. The MMAD wines aim to reflect  
the unique terroir of Blewitt Springs and the  rare old vines that 
thrive there.

mmadvineyard.com


