CHARDONNAY
2021

s AROMATIC
BALANCED
LAYERED

In Margaret River, considered one of Australia’s premium c|'1aro|onnay

growing regions, Cape Mentelle creates wines of p|us|'1 texture, o|ept|1
and power, yet balanced with a fine frame of acidity. Built around the

classic local Gingin clone, this mu|ti|ayereo| and comp|ex wine draws

upon an additional array of clones and mu|tip|e microclimates within our

sites, l)eneFitting from cool nights to capture an exquisite vibrancy of fruit.
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“2021 delivered a Chardonnay with Ir'inesse, an intricacy
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of texture and stunning energy; a beautiful illustration

of our mature vineyaro|s and their remarkable location.”

- Coralie Lewis, Cape Mentelle Winemaker
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TASTING
NOTE

APPEARANCE

Brilliant pa|e lemon.

NOSE

The aromatics unfold with brig|’1t lemon zest and
white stonefruit florals Fo”owing t|’1roug|’1 with
comp|ex mineral |ayers of sea spray and hints of

wasl'wed stone.

PALATE
The pa|ate is fresh and vibrant with a bright

minera|ity and |ove|y biscuity texture. Succulent and
sa|ivating, opening up to Frangipani, honeysucHe and
lemon pie with the mouthfeel of silken tofu. Medium
bodied with a crysta”ine acio|ity and beautiful fruit
purity, Finishing with poise and c|arity.

FOOD PAIRING

For the meat eaters this Charclonnay isa perFect

matc|'1 to porI( - ancl w|'10 can go past crispy porI(
belly?

Ramen with shiitake mushrooms and fried tofu in

a white miso broth.

Pan seareo| SC&”OPS.

ﬂ CONSUMPTION
NOTE
CELLARING

Will age grace¥u||y for1015 years.

BLEND

100% chardonnay.

ANALYSIS

13.2% alcohol, 6.89 g/| total acidity, 317 pH.

Suitable for vegans.

WINEMAKING
NOTE

VITICULTURE

Chardonnay is grown on our two southern
vineyards, about 15 minutes south of the
Margaret River township. The two sites
differ great|y in terms of aspect, soil proHe,
temperature extremes and rainfall. These
conditions result in a variation of fruit prome
which higHights the vineyaro| site, our region
and the seasonal conditions each year. During
the season our focus is to ensure good canopy
growt|‘1 while a”owing air flow and sun|igl1t
in. This natura“y reduces disease risk and
encourages good fruit setin ear|y summer. The
majority of our chardonnay blocks are hand
harvested in the cooler ear|y morning conditions.
Our aim is to proc|uce fruit that showcases a
great expression of site, with lorigl'\t natural

acidity, deptl‘\ of flavour and purity of fruit.

Vintage 2021 delivered two seasons in one; a
cold and wet spring that evolved into a hot, dry
summer. Feloruary brought unusua”y signiFicant
rainfa”, creating very humid and c|’1a||enging

conditions c]uring the harvest perioc|.
WINEMAKING

Cl‘mardonnay is I‘mand-pickecl with a ‘one p|ot,
one batch’ approach, before being whole bunch
presseo|. Thejuice is transferred to barrel with
all the so|io|s, to uno|ergo a wild fermentation.
French oak selection is focused on enhancing
the fruit persona|ities of each p|ot, with 25%
of the barriques l:)eing new. The wine was left
unsu|phured for afew weeks post—¥erment and
matured on lees for ten mont|'15, with a stirring
regime monitored lt)y tasting to build texture.
In the blend, Chapman Brook fruit provicles
generosity and weight while the Crossroads
vineyard Brings another |ayer of refinement and

structure to the wine.



