


Vineyard Detail
  
  Vineyards:

  Variety:

  Clonal Selection:

  Hand Harvested:

    Soil Type: 

  Vintage Detail: 

Winemaking Detail
  
  Harvest:

  Harvest Analysis:

  Processing:

  Fermentation:
    
  Fermentation Vessel:

  Maturation:   

  
  Malolactic:

  Filtration: 

Technical Detail
  
  Bottling Date:

  Bottling Analysis:

  Cases Bottled:

Neudorf Home Block, Upper Moutere

100% Chardonnay

Mendoza

100%

Moutere Clay Gravels (100%)

TThis will be remembered as an extreme season, not only in terms 
of temperature and rainfall (lack of) but with events such as 
forest fires and water shortages.  Strangely, fruit composition was 
excellent, not over ripe as one might expect, and as result we see 
wines that have a density but also a refinement.

13th, 19th , 21st  March 2019

21.3 – 21.6 brix, 3.06 – 3.14 pH, 7.8 – 9.5 g/L TA

100% whole bunch press.  48 hour settling.

100% wild yeast; high solid fermentation

100% barrel fermentation, 15% new.  French Oak – medium toast

12 months on full lees with monthly battonage until completion 12 months on full lees with monthly battonage until completion 
of malo, followed by 4 months, on fine lees, in stainless steel 
tank.

100%

Coarse

21st July 2020

13.5% Alc, 3.10 pH, 6.2 g/L TA, Dry

452
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Neudorf Home Block Moutere Chardonnay 2019
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