
Dalwhinnie Vineyards Moonambel Chardonnay

Producer: Dalwhinnie
Winemaker: David Jones
Country of Origin: Australia
Region of Origin: Pyrenees, Victoria
Grapes: Chardonnay 100%
ABV: 14%
Case Size: 6x75cl
Vintage: 2013

Closure Type: Screw Cap

The One-Liner
Exceptional, unique and compelling Chardonnay from the high Victorian Pyrenees.

Tasting Note
Wonderful toasted hazelnut aromas with light vanilla pod and finely grained touch of
oak on the nose. The palate is bold but incisive with really bright almost capsicum
fruit. It stays bright with an affirmitive textural presence over tightly wound, again fine
grained, oaky notes on the finish.

Producer Details
Located near the tiny village of Moonambel in the heart of the Pyrenees region of Western Victoria, Dalwhinnie
specialise in Shiraz, Cabernet Sauvignon, Pinot Noir and Chardonnay. After 25 years of growing grapes, the 18
hectare vineyard is now fully mature. At 595 metres above sea-level Dalwhinnie is the highest and most remote
of the Pyrenees district vineyards. Surrounded and sheltered by the highest range, located in a naturally
undulating trough which falls away from the hills, forming an amphitheatre nestled into the ranges. Ownership of
Dalwhinnie has remained within one family. In 1972 the remote property was purchased. The founder, Ballarat
architect Ewan Jones, established the vineyard in 1976. His eldest son David, has managed it since 1983 and,
with his wife, Jenny, has owned it since 1994.

In The Vineyard
Winemaker’s comments: "Our 25th vintage of
Dalwhinnie Chardonnay and still in top form. The
Chardonnay has evolved over the years and the
development of today’s style has seen a refining of
viticulture techniques like using organic fertilizers
and picking the grapes at optimum freshness,
meaning picking very early".

In The Winery
Vinification remains virtually the same except the
wine now sees less oak but still the best quality
French oak.

Food Recommendations
As a food wine, the clean stoney palate and texture
would make it a great pairing with fine fresh water
fish dishes.

Awards & Press
2010 Vintage: IWC 2013 - Silver

2008 Vintage: Decanter World Wine Awards 2012 - Bronze

2010 Vintage: " ... displays delicate white peach, under-ripe pineapple, grapefruit and citrus zest notes with
hints of toast, cream and almonds. Medium-bodied, crisp and with great concentration on the plate, it finishes
long and yeasty / creamy. Though approachable now, it's built to age and should cellar to 2017+. 92+ points."
Lisa Perrotti-Brown MW, The Wine Advocate Issue 201, 30th June 2012



2008 Vintage: "Honeysuckle, lemon marmalade and a creamy whack of oak. Juicy acidity." Decanter
magazine, October 2012

Notes
Vintage 2010: "The ripening season in 2010 was picture perfect, with temperate weather conditions -
warm days and cool nights and a stress free growing season. The vintage was early with
Chardonnay being picked in early March and the reds completed by 17th March. Cropping levels
were similar to the 2008 vintage around 1.5 tonnes per acre and this shows with the solid structure
of the wines.  Like all the great years, 1986, 1988, 1990, 1991, 2000 and 2004, these wines made
themselves in the vineyard. The wine style is even more pure and fresh in comparison to what we
have achieved in the past, the wines are beautifully structured yet elegant".


