
NELSON CHARDONNAY 2022

Wine Analysis
Vineyard: Seifried Rabbit Island Vineyard, Appleby 
Date of Harvest: Mid March 2022 
Sugar at Harvest: 23.2°Brix
pH of Wine: 3.41
T.A of Wine: 5.4g/L
Residual Sugar: dry <1g/L
Suitable for Vegetarians and Vegans

kumara plantings. Scrub was burned to give ash and charcoal, which increased soil fertility

helps moderate temperatures.

Winemakers Note

Fruit was harvested and brought to the winery where it was immediately pressed and cooled
for a 24 hour settling period. Following this the juice was racked and warmed before
inoculation. Once the ferment was active it was gravity fed to new, one and two year old

undergoing malolactic fermentation. During these alcoholic fermentations the barrels were
hand stirred periodically to build palate weight and structure. Following this the wine was left 
sitting on its yeast lees for a further 10 months before being racked from barrique and
prepared for bottling.

Tasting Note
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