
Tasting Notes

The name Cumulus, comes from the cotton-like cumulus clouds that crown the landscape of the vineyard. They 
remind us to always aspire to new heights of quality and sustainability. This is our premier red wine. Crafted from 
fruit sourced in our Estate vineyard in high-elevation Orange, Australia. Hand crafted in exceptional vintages, and 
vinified in small batches, it reflects our cool climate viticulture and winemaking techniques. 

2016 CUMULUS CHARDONNAY
BLEND: 100% Chardonnay

REGION: Orange, NSW

HARVEST: 4th February 2016

WINEMAKING: Small parcel of fruit from block 14B, hand picked in the cool of 
the morning and then delivered straight to the winery. Following 
whole bunch pressing, the juice was transferred directly to barrels 
with full juice solids to achieve palate weight and complexity. The 
juice in barrel then naturally kicked off ferment naturally. 20% 
of the blend was fermented in new French oak barrels, 60% in 1 
year old French barrels, with the remaining 20% in 2 year old & 
older French barrels. Post ferment, all the barrels were topped & 
then stirred on yeast lees weekly until July, then reduced to stirring 
monthly until November. Wine was then were racked ex barrel off 
yeast lees and blended & filtered for bottling. The wine was then 
held in bottle for minimum 6 months pre release.

BOTTLED: December 2016

WINEMAKER: Debbie Lauritz. B Ag. Sci. (Oen)

APPEARANCE: Bright golden with green edges.

AROMA: Grapefruit & citrus with complex yeasty notes & a hint of struck 
match 

PALATE: Elegant and tightly structured, showing citrus & white stone fruits.   
The palate is complex, layered & softly textured, with a creamy 
mouthfeel, subtle integrated oak & great length. 

CELLAR: Drink now or cellar for up to 5 to 7 years.

SERVE  WITH: Serve with white meat, fish or creamy pasta dishes.

ALCOHOL: 12.0%
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