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NAME & YEAR OF WINE
Montalto Pennon Hill Chardonnay 2025


DESCRIPTION
Aromas of white fleshed peach and nectarine meld with poached pear, white florals and gentle oak by way of brioche and roast hazelnuts.
The palate is juicy and morish, the quenching lemon acidity sitting effortlessly alongside the generous stone fruit flavours with sweet pastry flavours in support. Honeycomb, chicken broth, bacon bits, with slate and integrated oak frame add further complexity. A Chardonnay of varietal definition and regional expression.
A WINEMAKERS GUIDE TO ENJOYMENT:

Juicy stone fruit with tangy lemon acidity, honeycomb and florals.
Food match: John Dory with lemon caper sauce


CELLARING POTENTIAL:
Made to be enjoyed young, however, will also develop complexity with careful mid-term cellaring of up to 5 years.


VINEYARD INFORMATION:
Chardonnay has now firmly established a strong reputation as a consistent and high-quality variety on the Mornington Peninsula. This wine is made as an early drinking style when compared to either of its siblings in the “Estate” or “Single Vineyard” Chardonnays but is by no means a lesser wine. This is a multi-clone Chardonnay hailing from several sites in both Red Hill and Tuerong sub regions.


WINEMAKING:
Hand harvested fruit is whole bunch pressed directly to French oak barriques and puncheons (16% new). A considered amount of solids is maintained in the ferment. Following wild primary fermentation, malolactic fermentation brings the natural acidity back into check. The wine is then left to mature on lees and stirred when appropriate following appraisal to enhance flavour and texture. The wine is aged for 9 months in oak prior to blending and bottling.


WINE SPECS
Harvested:	Between 22nd and 27th February 2025
Alc%:           	13.0 %v/v
T/A:              	6.60g/L
pH:                 	3.16
Bottled:		December 2025
Case Prod:	3300
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