Heggies Vineyard is the sort of
place a man would sit on his horse
in silence at sunset and marvel at
the ways of nature. Through the
combination of innovative viticultural
practices and unique terroir, this
challenging and picturesque estate
vineyard produces distinctive, balanced wines – beautifully
structured and long in flavour.
Nestled in the high country of Eden Valley, Heggies Vineyard is
situated at an altitude of 530m above sea level where the soil is
a thin layer of grey sandy loam over clay and decomposed rock.
With low average annual rainfall, the vines compete vigorously
for moisture and nutrients, producing wines of full flavour, finesse
and balance.

RESERVE
CHARDONNAY 2016
Heggies Vineyard Reserve Chardonnay
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aromas and textures. Overlooking the
Heggies Vineyard lake, the combined
effects of the surrounding native
vegetation, high elevation and cooling
breezes create the ideal micro-climate
to make exceptional Chardonnay.

Pale gold with slight green-gold tints.
Complex aromas of citrus curd, stone
fruit and fresh figs with notes of struck
flint, brioche and a hint of spicy French
oak. The palate is layered and complex.
Flavours of fresh peach compote,
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aged and ready to enjoy on release, this

conducted with wild yeast and the wine

wine will continue to gain more depth

remained on yeast lees with regular

and complexity with further cellaring.

bâtonnage to increase palate texture

Lovely accompaniment to pan seared scallops with pea puree
and crispy pancetta or potatoes au gratin.
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TREATMENT

Fermented and matured for 11 months in

French oak barriques & hogsheads (35%
new, 45% one year old, 20% two to four
years old).
ALC/VOL
TOTAL ACID
pH

12.5%

5.5 g/L
3.13

