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Farmer’s Leap

Chardonnay

VINTAGE SOURCE

2023 100% Pad’rhaway
VARIETIES ANALYSIS

100% C hardonnay 13%

AROMA

Showing lifted fruit aromas of ripe lemon. citrus blossoms and hints of fresh Peach

(‘Ollll)illed V\'ifh more S'clVOllly 211111011('1 Hlld Illillt"‘l"dl notes.

PALATE
The pala’re shows flavours of lemon curd, stone fruit and some oatmeal, is textural

l.)llf also 1135 a ﬁllE‘ IIlillE"l’ﬂlly acid lillﬁ‘, ‘Vifll gOOd leng‘rh Of HHVOIII’.

VINEYARD

Sourced from a single site on lo;nny soil over limestone,

SEASON

Weather dnring spring was wet and windy which had an impact on ﬂowering and
resulted in small Crops. Cool and wet conditions continued into ear]y summer, but
‘rhankfully the rain s‘ropped around Christmas time to allow the fruit to start to
1'ipen and to keep the disease at bay. Harvest started late due to the cooler

litions 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
na‘rnrally fermented and then matured in barriques for 9 months. The wine was
1'egularly lees stirred, and a portion went ‘rln'ough malolactic ferment to add texture.

20% new I'rench barriques used with the remainder in older I'rench barrels.
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