
 
WHITEHAVEN  
MARLBOROUGH  
CHARDONNAY 2024                              

 
Colour / Appearance: Pale-straw. 
 
Aroma / Bouquet: Vibrant aromas of citrus, stone fruit and 

mild smoky, nutty highlights.  

Palate: A fresh, medium to full-bodied wine. The palate is 

lovely and rounded, with a youthful bouquet of citrus and 

yellow stone fruits, cashew nuts and well-integrated oak. 

Cellaring: We recommend enjoying our Chardonnay in the 

first 4-6 years after the vintage, but the wine has the structure 

and closure to allow continued development with careful 

cellaring. 

Food Match: Our Chardonnay is a food-friendly wine. A 

perfect match for Mediterranean food, pork, chicken, and 

creamy mushroom pasta. 

Alcohol:      13.5% 
Residual Sugar:    <0.5 g/L 
Acidity:       5.94 g/L 
pH:        3.31 
 
Harvest Date: 5th March – 23rd March 2024 

 

Vineyards:  

Balvonie (previously Rothay), Wratts Road, Rapaura - 58% 

Whitehaven- Pauls Road, Rapaura – 42% 

 

 

 

 

 

Climate: Unlike the previous two years, the growing season leading into 

the 2024 vintage began after a dry winter, with the soil water balance in 

deficit. Fewer inflorescences generally and then a protracted flowering 

window in November and December, resulted in poor fruit set and fewer 

berries per bunch than the average in most areas. Dry conditions persisted 

for the duration of the growing season, minimising disease threats and 

resulting in clean fruit at harvest. A spell of warm weather through late 

December and January, in combination with the lighter crop, resulted in a 

rapid physiological advancement against the long-term average.  This trend 

continued until the start of harvest in early March. Fortuitously, the 

headwaters of the Wairau and Awatere River systems received enough rain 

to keep irrigation schemes open through the season and into harvest, at 

which point a return to cool, crisp days became the norm.   

Grape growing: Our Chardonnay is sourced from two vineyard sites, Pauls 

Road and Balvonie, encompassing four different Chardonnay clones, 

Mendoza (75%), clone 95 (11%), clone 15 (10%) and clone 1066 (4%). 

Vines are trained to two or three canes on a vertical trellis, with balanced 

pruning, shoot thinning, tucking, and trimming to achieve an open, healthy 

canopy and clean, ripe fruit.   

Winemaking: The fruit was hand-picked and immediately whole-bunch 

pressed.  The heavy pressings were kept separate to minimise the phenolics.  

The free run juice was lightly settled overnight, before being racked to a 

stainless-steel tank, where it was inoculated to start fermentation.  Halfway 

through fermentation, the wine was transferred to French oak of which 

22% was new, 10% one year old and 68% older oak and predominantly 

500L puncheons. The wine underwent full malolactic fermentation and was 

aged in barrel on lees, for 10 months, before being blended to tank and 

filtered ahead of bottling. 

 
Sustainably sourced. Carefully crafted.  
        

www.whitehaven.co.nz 
 

 

 

 

 


