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2012 Chapel Hill Chardonnay 

 

Winemaker's Comments 

The 2012 Chapel Hill Chardonnay is the final stage in our Chardonnay evolution. 

Following 20 years of crafting Unwooded Chardonnay we believed that this style of 

Chardonnay had been fully explored. In the pursuit of additional complexity and 

depth of character we decided that a component of the wine would be barrel 

fermented in three, four and five year old French oak hogsheads.  One of the fantastic 

traits of Chardonnay’s is how effortlessly the structure of the wines carries 

complexity whilst still maintaining fruit purity and a “sense of place”. 

2012 is also the first vintage that this wine has been made exclusively from 

Chardonnay grapes from our Kangarilla Vineyard. Our Kangarilla Vineyard is located 

on the eastern edge of McLaren Vale in the foothills at the base of the Mt Lofty 

Ranges. As a result of the elevation, moderating gully winds and cooler temperatures 

we are able to achieve optimum flavour development at lower baumes, whilst still 

achieving varietal personality and purity. 

After a winter in which we recorded average rainfall, the 2011/2012 season 

commenced early and this trend tracked right through to an early harvest. Despite no 

extended heat waves, the consistent warm/ mild weather pattern in late summer and 

early autumn was ideal for maturation and facilitated even flavour and tannin 

ripening.  A couple of heavy rainfall events caused a brief interruption in harvesting, 

however our trademark gully winds soon dried out the canopies and harvesting soon 

resumed.  Lower than average yields were harvested, however the resultant quality 

was outstanding with all wines displaying varietal personality and poise. 

During the winemaking process, in order to preserve varietal expression, gentle and 

cold grape/ juice handling techniques are employed. Only the aromatic free run juice 

fractions are utilised so the extraction of any harsh phenolics is minimised. 

Malolactic fermentation is avoided and also there is no use of any fining agents so as 

to ensure that no varietal personality is stripped away. A portion of the wine (12%) is 

fermented with high juice solids to enhance mouthfeel. A range of different yeasts 

(including a natural ferment) are also used to encourage additional complexity. The 

barrel fermentation component was transferred to oak at 10 Baume and then aged in 

these oak barrels for a further 8 months, with intermittent lees stirring. This barrel 

fermentation and maturation has resulted in a more layered and textured palate, 

whilst still maintaining the trademark varietal citrus and stone fruit purity. The 

remainder of the wine is held cool in stainless steel tanks and on its yeast lees for 8 

months prior to bottling.  

 
 
 

Appellation: McLaren Vale (100%) 

Harvest date: 20th February 2012 to 22nd February 2012 

Sugar at harvest: 12.0 to 12.3º Baume 

Barrel ageing: 17% of the wine for 8 months 

Barrel types:  100% French oak hogsheads (three, four and five year old) 

Acidity: 6.3 g/L 

pH: 3.38 

Alcohol: 13.0 % v/v 

Residual sugar: 2.1 g/L 

Bottling date: 1st February 2013 

Closure: Screw Cap 

Winemaker: Michael Fragos & Bryn Richards 

Viticulturist: Rachel Steer 

 

 


