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VINTAGE SOURCE
2023 100% Padthaway

VARIETIES ANALYSIS
100% Chardonnay 13%

AROMA
Showing lifted fruit aromas of ripe lemon, citrus blossoms and hints of fresh peach 
combined with more savoury almond and mineral notes.

PALATE
The palate shows flavours of lemon curd, stone fruit and some oatmeal, is textural 
but also has a fine minerally acid line, with good length of flavour.

VINEYARD
Sourced from a single site on loamy soil over limestone, 

SEASON
Weather during spring was wet and windy which had an impact on flowering and 
resulted in small crops.  Cool and wet conditions continued into early summer, but 
thankfully the rain stopped around Christmas time to allow the fruit to start to 
ripen and to keep the disease at bay.  Harvest started late due to the cooler 
conditions and whites ripened with lovely full flavours and good acidity. 

WINEMAKERS NOTES
The fruit was harvested when considered flavour ripe, while still maintaining a nice 
acid balance.  Was gently pressed and then cold settled. The wine was then 
naturally fermented and then matured in barriques for 9 months. The wine was 
regularly lees stirred, and a portion went through malolactic ferment to add texture. 
20% new French barriques used with the remainder in older French barrels.


