
2019 See Saw Organic Chardonnnay

 Vignerons Pip & Justin Jarrett have been growing grapes in the cool
climate of Orange, NSW for twenty five years. Their philosophy; to create
balance and harmony through sustainable farming practices. A balanced
ecosystem in the vineyard is reflected in the wines. It is a process
requiring vision, patience, perseverance and an unerring
work ethic. There is also, of course, the equilibrium of life and a quiet
glass of wine after a busy day.
 
Soil | Deep red basalt from an ancient extinct volcano!
 
Climate | Cool climate continental – large diurnal temperature
differences
 
Viticulture | 23 year old vines. 100% certified organic Chardonnay from
Springvale vineyard at 800 metres above sea level. 40 hectares. VSP
trellising. Two bud spurs to enable and encourage air flow. The
vines are shoot thinned post flowering in October and leaf plucked on
the Eastern side when required. 8 tonne per hectare. Vineyard floor has
a permanent, continuous sward (grasses, flowers, clovers) to encourage
ladybirds and other insects to help maintain the biodiversity across the
entire variety.
 
Vinification | Picked in the coolest part of the day just as the sun rose.
The Chardonnay was hand harvested and de-stemmed on open rollers,
straight to a champagne press to separate the free run from the
pressings. Cold fermentation on full solids in stainless steel over an 8 to
10 day period. Lees stirring every two weeks. Free run and pressings
done separately then combined. French oak staves added followed by 6
months maturation to build complexity and palate weight. The wine has
been run through a pad filter from 2 - 5 micron. We do minimal filtration
and minimal fining due to the cool climate of Orange. This can
occasionally lead to crystals.
 
Colour | Pale straw with youthful green tints
 
Aroma | Fresh and lively aromas of white peach and stone fruit with a
hint of lemon citrus. Subtle oak complexity underlying the fruit profile.
 
Palate | A smooth elegant Chardonnay with good structure and natural
acidity that ensures lovely balance and length of flavour
 
Fining | Inofine V
 
Filtration | 2 - 5 micron
 
Wine Analysis | Alcohol: 12.7% | TA: 6.2 |Residual Sugar: .58g/L |
TSO:93mg/L | FSO:19mg/L
 




