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2016 Nelson Chardonnay 
 
 

 

 

 
TASTING NOTES 

 
Straw colour. 

“An elegant Chardonnay featuring aromas of white 
peach and stonefruit with spicy notes in the 

background. It is complex and has a rich full palate. 
Citrus and stonefruit characters, along with subtle  

well integrated French oak, lead into  
a long seductive finish.” 

 
 

WINEMAKING 
 
The grapes for this wine were grown at low cropping rates on our 
sustainably certified home vineyard. Leaves around the bunches 
were removed by hand to ensure plenty of exposure to the sun. 
Selective bunch thinning enhanced and intensified the varietal 
character of the Chardonnay. Nicely ripened bunches were 
harvested in two separate picks capturing a variety of 
Chardonnay flavours and characteristics. 
 
In the winery the grapes were pressed and fermented to dryness 
in seasoned French oak barrels 20% of which were new. The 
wine was aged on yeast lees and underwent full malolactic 
fermentation. It was matured in barrel for 10 months then 
blended to create an elegant, complex and finely balanced wine.   
 

No fining agents used, suitable for Vegans. 
 

4.5 Stars (94 points) – Sam Kim, Wine Orbit 
 

NEW RELEASE 
 

 


