
2023 Estate Vineyard Chardonnay

GI: Beechworth
     Victoria, Australia

Alcohol: 14.0%
Closure: Screw cap
Cellaring: 5-15+ years

Production:  850 cases           
  (12 x 750ml)

Maturation: 12 months
French Oak (30% new)
Tonnellerie Sirugue

Malolactic Fermentation:
Full to completion

Harvest: Commenced and 
completed during the
second week of March

Yields: 30 hl/ha
TA: 5.9 / pH 3.22

2023 Vintage:
The last in a series of La 
Niña vintages and a great 
season for Chardonnay. It 
was relatively cool 
throughout with good rain 
early on. This resulted in a 
late harvest. yields were 
reduced by the wet and 
windy conditions during 
flowering. The last month 
prior to harvest was drier, 
which enabled the fruit to 
ripen slowly and develop 
very intense flavour.

Viticulture: planted at an altitude of 400+ metres, our 
Chardonnay site is a relatively cool south-facing slope 
which resides in a small valley and benefits from a light 
breeze much of the time (useful in controlling disease). 
The soil is ancient decomposed granitic clay loam. We are 
located at the lower perimeter of the Victorian Alpine 
region and considered cool climate. The weather is 
greatly influenced by the nearby mountain ranges.

Vinification: Giaconda Chardonnay is crafted according to 
old-world natural winemaking philosophies.

Our fruit is hand-picked, then gently
crushed and basket pressed. The
juice is settled overnight and gravity
racked to French oak barrels for
fermentation. This wine is aged deep
underground in our granite
maturation cave for its first year.
The cave remains at a consistent
temperature, approx 16.5 Degrees 
Celsius. During this time the wine
also undergoes full malolactic
fermentation (wild/spontaneous).
It then spends a further six months
cold settling in tank over the winter
months, before being bottled by
gravity onsite at our winery in spring
(without pumping, fining or filtration).

Commentary:

"What a wine. The sheer
intensity of flavour here is
astonishing - it penetrates
the palate and soars long
into the memory. Far from
pinching the finish, the
reduction provokes a
physical response, one that
requires more drinking to
satiate."

Erin Larkin
The Wine Advocate
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