
 
 

 

 2019 Devil's Corner Resolution Chardonnay  

THE WINE  This Chardonnay shows a light golden colour with a green hue. Lifted aromas 
of peach and pear with defined elegant oak. A bright and complex palate with 
crisp acidity that provides freshness and excellent persistence of flavour. Easy 
to enjoy in its youth, it will also soften and build additional complexity 3 to 6 
years from vintage. 
 

 
 

THE GRAPE 
VARIETY 

For centuries chardonnay has been responsible for some of the greatest wine 
of France. In the last 20 years it has been widely planted in the New World 
wine regions of America, Australia, New Zealand and South America, 
producing wines of similar pedigree and acclaim.  Chardonnay favours cool 
climate growing conditions due to a long ripening season which helps retain 
high levels of natural acidity. 

 
TECHNICAL 
DETAILS 

 

The grapes for this wine were hand harvested from our two vineyards in 
Tasmania. Pressed gently to get the best free-run juice, it then underwent 
partial natural fermentation in barrel. French oak was used for maturation 
with some lees (dead yeast cells) stirring to develop complexity. Full 
Malolactic fermentation was completed in barrel of which 26% was new. The 
wine was bottled with an alcohol of 12.5%. 

 
SERVING 
SUGGESTION 

 

Serve lightly chilled to allow flavours to shine. This chardonnay is teamed 
perfectly with wild mushroom and pancetta risotto. It is also fantastic with a 
wide variety of fresh seafood. 

 

 


