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Tasting Notes

Chardonnay 2011

Harvest Notes
Spring 2011 will be remembered as one of the coolest, wettest 

spring seasons on record. Spring temperatures were 30% 

below normal & rainfall was up 120% over typical precipitation 

levels. Cooler conditions continued into the summer months 

until mid August welcomed warmer days.  From mid August, 

even though normal seasonal temperatures & drier conditions 

prevailed, at summers end, the growing season was still behind 

by four to six weeks. Fortunately for the vines, early fall brought 

beautiful dry, sunny conditions with higher than normal 

temperatures that persisted until the first frost in early Novem-

ber.  So while the 2011 growing season started off cool & wet, a 

warm & dry finish with lots of sunny days allowed for late 

ripening of the fruit & the latest harvest on record.

.
Winemaking Notes
First, our Chardonnay was fermented in stainless steel. Next, 

20% of the wine was put into new French Oak barriques for 3 

Light gold in colour with aromas of lemon and pineapple.  
Flavours of lively green apples with notes of minerality and 
tropical fruits on the finish. 20% of the wine was aged in 
French oak barriques adding hints of vanilla and richness in 
the mid palate. The stainless portion offers bright, well-
balanced primary fruit flavours. Balanced acidity and elegant 
structure allow a host of flavours to develop in the glass.

months with weekly lees stirring. The rest of the wine was 

racked off the fermentation lees and kept cool. Malolactic 

fermentation was discouraged. In February 2012, the two 

portions of Chardonnay were combined bringing together the 

best of both worlds. The wine was bottled in March 2012 to 

retain its youthful freshness. The resulting wine is well-balanced 

& fruit forward with a richness in the mid palate that is followed 

up with lovely hints of vanilla.

Cellaring Notes
The 2011 Chardonnay can be enjoyed upon release.  It will 

develop in bottle for up to 5 years. Hold or drink now, the 

choice is up to you.

94% Chardonnay   4% Viognier/Muscat
Alcohol Level: 12.5%
Levels: pH 3.5 TA 5.4 g/l
Sugar: 3.4 g/l
Harvest date: Oct 11 - Nov 7 2011

CSPC +732958


