
 

 

 

CHA RDONNAY  

M A R G A R E T  R I V E R  |  2 0 2 2  

 

COLOUR Medium straw with a pronounced green tinge 

 
NOSE Mineral and limey with some ripe melon brioche and subtle 

lemon pith 

 

PALATE Concentrated and fine with a creamy texture. The vibrant 

acidity provides excellent structure and balance to the creamy juicy 

mid palate. 

 

WINEMAKING This wine is sourced from the Allan Rock and Wylco 

vineyards, plus a small percentage from the Wills Domain vineyard 

blocks seven and thirteen. Picked in the cool of the morning, the fruit 

was gently destemmed and pressed and settled overnight before 

being racked to barrel and allowed to ferment naturally. The wine 

remained on lees in barrel, with minimal batonage for nine months 

before being racked, fined, filtered and bottled. To preserve the 

mineral limey style of our Eightfold Chardonnay, only a small 

percentage went through malo lactic. 

 

FOOD PAIRING Poached or steamed marron, or in a creamy pasta 

filled with crayfish, shellfish, salmon, tuna, or cod 

 

VINTAGE NOTES  2022 in Margaret River was outstanding. Following a 

relatively wet winter, the spring was mild with a warm dry summer. 

Fruit set was even disease pressure low, and the abundance of Marri 

tree blossom kept bird damage to a very low level. 

Q U I C K  N O T E S :  

V I N T A G E :  2 0 2 2  

W I N E M A K E R:  R i ch a r d  R o w e  

G RA P E  V A RI E T Y :  1 0 0 %  

Chardonnay 

BOT T L E D :  D ec em b e r  2 0 2 2  

G ROW I N G  A RE A :       

M a rg a re t  R i v e r ,  W A  

A L C  % / V O L :  1 2 . 9 % v/v 

T I T RA T A BL E  A C I D I T Y : 7 . 7 9  g/l 

P H  3 . 2 4  

C E L L A R  P OT E N T I A L :       

Op t im u m  2 0 2 6  /  B es t  b e fo re  

2 0 3 5  

OA K :  F r en ch  o a k  b a r r iq u e s  

a n d  p u n ch eo n s  

M A T U RA T I ON :  9  m o n th s   

 


