WARRAMATE

2024
CHARDONNAY

ALC: 13.5%

VINEYARD: WARRAMATE, ELEVATION 160 TO 180 METRES
PRODUCED BY: YARRA YERING

VINES
Clones: Yarra Yering old vine - 38%, Bernard 95 - 26%,
124 - 22%, 548 - 14%.

WINEMAKING

Whole bunch pressed to extract the purest Chardonnay
juice but here we include the hard pressings for weight,
texture and some phenolic grip.

Fermentation on light solids builds texture and
ultimately complexity. French oak maturation for 9
months with 10% new oak.

WINE

A blend of all of our Chardonnay clones to bring a
complex and enjoyable wine. Lemon verbena and
crisp pear flesh, a richly textured and soft palate with
a mineral-lemon freshness.

A touch of oak, subtle and supportive of the fruit profile
sits nicely in the background. A long palate with texture
from barrel fermentation yet ultimately a refreshing wine.

WARRAMATE
CELLARING RRA VALLEY

Enjoy now or allow to mature with careful cellaring
for up to 5 years.

Chardonnay
2024

ACCOLADES
2025 Halliday Wine Companion - 5 Star Winery




