
Wine Notes

The 2016 Stone Paddock Chardonnay is a lightly oaked wine. Showing ripe tropical 
fruit of lychee, green melon, and cantaloupe, citrus blossom and peach aromas with 
nougat and vanilla notes. The gentle influence of oak accentuates the sweet melon 
and peach flavours, The texture is creamy and luscious with a full rich tropical fruit 
finish.

2016 Vintage

A cool, late spring meant a very late beginning to the season was followed by a very 
warm summer and early autumn period. Unusually consistent warm January and 
February temperatures led to record Grower Degree Days in that period and for the 
entire vintage, 2016 ended up having Grower Degree Days rivalling the very warm 
2014 and 2009 harvest. It was a very good all-round vintage across the different 
varieties. 

Viticulture

The Chardonnay (clone 95 and 15), grown on a standard two cane canopy, is planted 
on the most western part of the Paritua vineyard on Marekakaho Road in the Bridge Pa 
Triangle wine region. Fruit exposure is limited to achieve excellent flavour and phenolics 
balance.

Winemaking

Several batches of machine and hand harvested fruit were de-stemmed to press. After 
a slow pressing cycle the juice was settled and then fermented in both stainless-steel 
tanks and French oak barriques (20%). We use selected yeast strains to create 
complexity and depth. The wine is kept on yeast lees for several months before 
blending, fining and filtration.

Best drinking

This Chardonnay is a refreshing style and will be a great accompaniment with seafood 
and poultry dishes, and with time it will grow to a well-rounded wine to be drunk with 
white meat and game fowl dishes. Drink now or cellar up to 2022.

Alcohol 13.5% alc
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