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WHICHER RIDGE

2018 WHITETAIL BLANC DE BLANCS

SPARKLING CHARDONNAY

The name is from the huge flocks of the endangered Carnaby
and Baudin, whitetail black cockatoos which visit our farm and
vineyard daily.

This is made in a blanc de blanc style and is 100% Margaret
River chardonnay. The secondary ferment where the glorious
bubbles are created happens in the bottle, while spending 4
years on tirage on yeast lees in the bottle. The sparkling is then
disgorged and a cork popped in the top.

TASTING NOTES
Colour is pale, yellow. Delicate strings of bubbles rise up when
poured, and the wine has a persistent mousse (foam).
Aromas of brioche, pear, apple, nutty, roasted cashews and
vanilla. On the palate the wine has creamy lemon and buttery,
brioche flavours.

VINTAGE REPORT

November 2017 was very dry, the driest since 1999, which
resulted in excellent flowering and fruit set conditions. A rare
rain event resulted in the wettest December since 1996, then
dry and warm conditions followed so the event was ideally
timed. So too was rain from the tail end of Tropical Cyclone
Joyce on 17th Jan 2018 which saw only 17mm fall here at
Chapman Hill. After this mid-Jan rain event, an extended dry
and warm period followed right up to mid-April.

WINEMAKING

The grapes are handpicked, cooled overnight in a reefer, then
crushed and pressed. The free run portion (around 500L/T) only
was used for this wine with the pressings portion being
channelled off into another product. The wine is made with
minimal additions, no acid is required to be added and no
finings are carried out on the wine at any point during the
winemaking process.

The juice was inoculated with a neutral yeast. Once the primary
ferment was complete, the wine went through a 100% MLF on
yeast lees then sulphured. No finings were undertaken on the
wine, and it was bottled in late August 2018.

WINE SENSORY GARDEN PAIRING
Potato, pumpkin, squash, pineapple sage, turnips, thyme,
mustard, tarragon, corn, sage, lemon, quince, vanilla, pink
grapefruit, yellow peach, white nectarine, rockmelon, honeydew
melon, fig, marjoram

whicherridge.com.au

BLEND:
Chardonnay 100%

WINEMAKER
Cathy Howard

REGION
Margaret River

ACIDITY
pH 3.25
TA6.7 g/L

ALCOHOL
129 % V/V

RESIDUAL SUGAR

2.0 g/L

MATURATION

On tirage for 4 years

CELLARING POTENTAL
8- 10years

WHICHER RIDGE WINES 200 CHAPMAN HILL EAST RD, CHAPMAN HILL WA 6280




