
Named after the historic property first established in 1892 .   A true reflection of the terroir,  

St Andrews wines exemplify the very best of handcrafted Clare Valley winemaking.

TASTING NOTES

CHARDONNAY 2017
REGION & VINEYARD INFORMATION
Clare Valley

VINTAGE CONDITIONS
In the growing season leading up to vintage 2017, winter rainfall was above average, in
fact for the full year, it was the wettest recorded since 2000. Soil temperatures remained
very low due to the waterlogged conditions and the below average ambient temperatures
recorded through the spring resulted in budburst occurring up to a month later than in
recent years. Weather conditions during flowering however were favourable and hence
fruit set was good across all varieties. Harvest began in late February and picking
continued at a slow and steady rate until early May due to the prevailing mild conditions.
Overall, or winemakers have declared the vintage to be above average vintage in terms of
quantity and fruit quality. 

VINIFICATION
The aim is to craft a wine of delicacy and finesse that will age well. To this end, the
grapes were harvested in the cool of the night before being gently whole berry pressed and
then the extracted juice quickly chilled to around 8 degrees C. The entire process
occurring within ~15 minutes of harvest to ensure the varietal characters are captured and
retained. The juice was cold settled prior to being transferred to French oak barrels for
fermentation, the yeast used was Cepage Chardonnay. Battonage (lees stirring) was
employed over a 8 month period after fermentation and the wine was further matured on
lees to build mid-palate structure. The oak regime employed for this wine is 80% new &
20% 1 year old French oak (tight-grained which is air seasoned for 3 years), sourced from
Louis Latour, a specialist Burgundian supplier. After 10 months of oak maturation, then
minimal fining and filtration, the wine was bottled in August 2018.

WINEMAKER NOTES
At release, the wine is a youthful pale straw colour with vibrant green hue to the edges.
The wine has ripe white peach aromas along with hints of tropical fruit and subtle
creamy oak. Enticing sweet spice and savoury cashew nut from the French oak add
complexity to the bouquet. This is a medium-bodied yet sumptuous wine with an
enjoyable creaminess to the mid-palate. Flavours of juicy white fleshed stone fruit are
evident along with cleansing citrus at the finish which has wonderful persistence and
length from the use of quality French oak.

CELLARING NOTES
Designed to drink superbly well upon release, it will also age gracefully with careful
cellaring for 10 years, possibly longer.

TECHNICAL DETAILS
Alcohol 13.0% Acid 6.22g/litre
PH 3.3 Residual Sugar 2.3



REVIEWS
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REVIEWS FOR ST. ANDREWS CHARDONNAY 2017

MaryAnn Worobiec,
19 may 2019
90 points
Intense, with sweet butter overtones to the smooth, succulent pear, peach and dried pineapple notes. Impressive for the focus, with hints of toast and
spice on the long finish. Drink now.

Nick Stock, Biggest Australian Wine Tasting Ever
19 jun. 2019
91 points
A rich style with plenty of toasty oak complexity, across ripe peaches that follow to the palate and deliver a fleshy, long and appealing impression.
Drink now. Screw cap.
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