
100% Mornington Peninsula Wines

   Jones Road 
Nepean Chardonnay 2016

Tasting Note.
is top-tier chardonnay is precise, intense and rippling with 

 ers 
aromas of grilled hazelnuts, vanillin and spice with nougat and 

e pal-
 ne-etched acidity and savoury nutty barrel-fermenta-

 avours. A piercing and linear wine with restrained grape-
 nishing crisp and mouth-wateringly fresh.

Viticulture.
 cally targeted for a 

e vines were cane pruned to produce no 
more than 18 shoots per vine. An open VSP canopy was care-
fully managed all through the damp growing season with some 
leaf-plucking on the southern side once the nets were put on 

 er Christmas. No irrigating was used which promoted con-
centrated uptake of tannins. Bunch thinning, to one bunch per 
shoot was practised to further concentrate all available plant 
resources into the single bunch.

 cation.
Whole bunches were top-loaded to the press without crushing 

 to settle 
for 24 hours the juice was fermented in varying aged French 

  on lees for 10 months 
with occasional stirring. Secondary, malolactic fermentation 

 e 
 ning and only mini-

 ltration to protect purity aand complexity.

Alc/vol : 12.5%

100% Estate Grown, Premium Wines from The Mornington Peninsula.

with 
 
t and
e pal-
nta-
rape-

r a 
uce no 
are-
some 
on 

con-
h per
ant 

hing 
ttle
ch 

months 
on 

e e
ini-




