
2013 COLLECTION MORNINGTON 

PENINSULA CHARDONNAY 

95 Points, James Halliday Wine Companion | 95 Points, Golden 

Bottle Awards 2015 

A NOTE FROM THE WINEMAKER “With a consistent sea breeze, cool 

nights and moderate summer temperatures, Chardonnay vines produce 

fruit with delicate stone fruit flavours and fresh, mouth-watering acidity. 

This is one of Australia’s finest Chardonnay regions.” Gary Baldwin, 

2014. 

THE REGION The beaches and beauty of Mornington Peninsula are what 

makes this region Melbourne’s playground. This seashell was found on a Western Port beach close to the Capella Vineyard. It is 

a symbol of the ocean, which shapes the Mornington Peninsula’s landscape, provides food and generates the reliable sea 

winds which give the region such favourable conditions for grape growing. 

Vineyards planted on the spine of hills running down the centre of the peninsula are considerably cooler than those on the 

coastal plains. The slight variation in altitude (about 200 metres) produces fruit with distinct characters. Parcels from different 

vineyards are blended to create a true regional style. 

THE WINEThis wine has all the hallmarks of a fine Mornington Peninsula Chardonnay and is a wonderful expression of terroir, 

vintage and variety. It has a pretty nose with aromas of white flowers, lemon and grapefruit and alluring hints of white peach. A 

zesty and fresh wine defined by a fine, persistent line of acidity. 

TECHNICAL INFO This was a warm vintage with a good ripening period and the fruit for this wine was harvested from early- to 

mid-March. Throughout the region Chardonnay yields were generally below average, with small berry numbers but excellent 

quality fruit. This wine was sourced from two vineyards – half the fruit came from Handpicked’s Capella Vineyard on the shores 

of Western Port where the soils are grey clay loam and the vines are six years old and the other half from a cooler vineyard 

in Main Ridge where 20-year-old vines are planted on red soils at 200m altitude. The wine was fermented in French oak 

barriques, 33% new, and aged in the same barrels for 11 months. 

AWARDS 

 95 points, James Halliday, The Weekend Australian Magazine, Dec 2014 

 95 points, Golden Bottle Awards, 2015 

 2014 International Cool Climate Wine Show – Bronze Medal 

 


