
REGIONAL SELECTIONS
Yarra Valley
Chardonnay

VINTAGE
2019

GRAPE VARIETIES
100% Chardonnay

ORIGIN
Yarra Valley, Victoria 
Australia.

CRAFTING & AGEING
2019 was a warm season 
overall and the harvest was 
early. Cool weather and 
regular rain up until 
Christmas made a slow 
start to the season, setting 
up good ground moisture 
and vine health. January 
and February were dry and 
fairly mild, though the 
nights were warmer than 
usual. Fruit reached full 
ripeness easily and timing 
of picking was paramount 
for balancing natural 
acidity. Our fruit was 
harvested by hand at the 
end of February then 
whole-bunch pressed and 
settled in tank before 
transfer to tank and barrel 
for fermentation. 

We are a family-owned Australian winery passionate about
crafting top-quality wines that offer a true sense of place, but
we are inherently not based in a single place! The Mornington
Peninsula is home to our winery and flagship vineyard
Capella, but our winemaking spreads to our vineyards across
the country - from Barossa Valley to Tasmania – and beyond.

The wine underwent a partial 
malolactic fermentation and 
was aged for 10 months – part 
in stainless steel tank to retain 
fresh fruit flavours, part in 
barrel for added complexity. 
We used a mix of old and new 
French oak barrels.

AROMA & PALATE
Fresh citrus and stone fruit 
with great acid line. This 
wine shows why the Yarra
Valley is one of the world’s 
premiere Chardonnay 
regions. Scented with fresh 
citrus and stone fruit, this 
Yarra Valley Chardonnay 
has bright fruit on the 
palate, creamy texture and 
a clean finish. 

SERVING & FOOD PAIRING
Roasted chicken or pork, 
creamy pasta dishes, 
seafood.

Serving temperature: 
8 - 12ºC |  46 - 53ºC 
Cellar potential: 2025

ANALYSIS
Alcohol: 13.4% v/v
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