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McLAREN VALE
The region has a Mediterranean climate with wet winters, dry summers and 
plenty of sunshine. The proximity to St Vincent Gulf, coincidentally named 
after the patron saint of winemakers, benefits fruit quality with a warmer 
spring and autumn conditions and cooler summers. McLaren Vale is 
renowned as a premium wine region of great beauty that consistently 
produces high quality, richly flavoured wines.

TASTING NOTE
Very pale straw in colour. Aromas of white peach, lime zest and orange 
blossom tempt. The fresh, clean flavours of nashi pear and honeydew melon 
flow through the mid-palate and linger on the finely textured finish. A 
medium bodied Chardonnay crafted to have wide appeal and be enjoyed on 
any occasion.

VINEYARD SOURCE 100% McLaren Vale

VARIETY BLEND 90% Chardonnay
   10% Semillon

BOTTLING  Alc: 13.0%
   pH: 3.31
   TA: 6.4 g/L

VINTAGE NOTES
Good winter rains filled the soil profile, with run off overflowing the winter 
creeks and quickly filling the dam on the estate. An even bud burst and 
steady shoot growth developed balanced canopies with improved average 
crop levels through a very dry and disease free spring. A little supplementary 
drip irrigation was needed from around the New Year to help the vines 
through the hotter weather and ensure the berries achieved the varietal 
flavours, ripe tannins and balanced acidity that are the precursors of good 
wine. 

Harvest started with Semillon on the 11th of February and the hot 
weather that followed ensured an early start to Shiraz a week later. Warm 
and dry conditions compressed the ideal harvest window and, due to the 
dedication of many, an orderly efficient intake occured, meeting the 
challenge of capturing the essence of a great year in the vineyard. 

The 2013 vintage was naturally disease free and has produced 
perfumed whites with attractive textures and deeply coloured, ripe and 
structured reds.
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