2022 He}*‘cesq r !Chardonna ¢

APPEARANCE
Pale stra  ith a green and golden tinge.

NOSE
Hedonistic high notes of stone int, Trecracker and galangal
encompass notes of apple cake, peach, granola, and ~amed

lime peel. Deepl <"*'c0mp|e *ith g btle hints of grapeff it,
anilla, coriander seed and bergamot. More sa q relements

iIH n eil ithtimeinthe bottle.

PALATE

A'§ perlong, seamless palate, nningq re, intense and
fragrant. The incredible satin te { re displa $a a'¥ armcore
of fy it. The a q rsdra long ith pine/galangal, pear, apple
and lime ¢ rd. A classicall *fresh "nish ith bez? ti{ I, "ne-

boned dr hess.
WINEMAKER COMMENTS

rmost, nig esmall inet4rd sections here the Gingin
jone on speci rc aspect and soil interpla Ying cha atto
ignite erspecial arietaland ild {astin_ ence. A similar
har est time to the reasonabl {late 2021 intage ¢ e to cool

. . . L L
spring conditions, fort itq sl&a arm Jag ar¢

sa ripening
accelerate ithidealg garand a Q rripeness. With high
nat ral acidit 41",' nat ral MLF asallo edto complete. Delicate,
tig?wtl held "a q rs has rei Ited in bez’i tif | restraint and
balance. Hand-har ested, hole-)j nches ere pressed and
transferred direct to barrel as, nclari "ed+' ice. Onl'nag ral
{asts from the ine fard fermented the 'ine hich as

red in Q rcellar for 15 months, 8 of hich ereinoak ith
some lees stirring, before 7 months in tank on { Il lees. 100%
Gingin clone and g eto Hef”‘[esl} r<""per{ me and sti qj re-A
sa r<"‘,'de|icate and beg tif 1I{'s di red, comple “ineina
delattd, ft moderatel ! arm har est ‘tar.

VINTAGE DESCRIPTION

A cool, inter-like springsa inegro th dela{td in
de elopment. Rainfall in October as signi rcant. A drand
arm g mmer, ithg stained armthda Hand night thrq gh
December, Ja arand Feb, ar:’*,I possibl«""in’ enced b &
another La Ni_éﬂseason, sa arapid ripening period for all
hite arieties, ithall ine frds har ested in little o era
month. Fy itg alit® ase tellent ith rprising delicac{’
and elegance. A lo «"’felding intage,primaril«"‘I e to spring
conditions o erthe pastt o tars. Warm and rapid eraison
for hitesin Jan art’ asidealandsa the Chardonna
desirable ripe a Q rs prong nce themsel es q ickl HVine
health remained fantastic, ith fﬁ itq aIit}*'high and a % rs
concentrated.

VARIETIES
100% Gingin Clone Chardonna ¢

HARVESTED
16 Febﬁ ard- 4 March 2022

PRESSING
Hand har ested, chilled, holeq nches pressed

JUICE TURBIDITY
High solids (a erage 680 NTU)

FERMENTATION
100% ild feast

FERMENTATION VESSEL
French oak barri(} e

MATURATION

French oak barriq e

56% ne , 44% 1-3 ttar old (ingj des 13% in tar old
Merg re 3

15 months; 8 months in oak, 7 months blended in tank

BOTTLED Ma 2023

TA 6.4g/L PH 313

MALIC ACID 0.36g/L

RESIDUAL SUGAR 1.12g/L

ALCOHOL 13.0%

VEGAN FRIENDLY Yes

CELLARING 2029+ for comple fsa (} r¥Chardonna &

. assefeli Tcom.i

VASSE FELIX

MARGARET RIVER

EST. 1967



