
2024 Estate Vineyard Chardonnay

GI: Beechworth
     Victoria, Australia

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

Production:  1,150 cases        
  (12 x 750mL)

Maturation: 18 months /
12 months in French Oak
(30% new, Tonnellerie Sirugue)

Malolactic Fermentation:
Full to completion (100%)

Harvest: Commenced mid-
February and all blocks 
picked by the end of month.

Yields: 37.5 hl/ha
TA: 6.3 / pH 3.23

2024 Vintage:
We had a wet start to the 
growing season, then an 
intense hot and dry finish. 
December and January 
brought heavy, humid summer 
downpours. However, in 
February the rain stopped 
entirely, transitioning into
an intense dry heatwave. This 
compressed the ripening 
window drastically. 
Chardonnay came out 
beautifully balanced with 
high natural acidity and 
immense body. 

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 inspired 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:

"This is a remarkable wine,
one of incisive focus and
attractive width of texture.
It has few peers in its
execution of style. This
vintage is decidedly savory;
its aperture of focus zeroed
right in on the tension
between the acidity, the
reduction, the intensely
saturated fruit and the
phenolic structure."

Erin Larkin, The Wine Advocate
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