
BLOCK 76 CHARDONNAY 2021 
APPELLATION    ALCOHOL    BRIX AT HARVEST 

Vinemount Ridge    13.0%     21.5 

VARIETAL/CLONE   TOTAL ACIDITY   RESIDUAL SUGAR 

Chardonnay  (76)    5.94 g/L     2.5 g/L 

AVAILABILITY    RETAIL PRICE   CASES PRODUCED 

Wine club     $50      100  

 

WINEMAKING 
Hand picked. Whole cluster pressed. Barrel fermented in 

neutral oak. All wild ferment and MLF. Barrel aged 16 months 
with no stirring. Bottled unfiltered.  

TASTING NOTES 
A nuanced, layered Chardonnay that opens with a warm 

minerality, underpinned by delicate notes of butterscotch, 
pear and stone fruit. Rich and creamy on the palate with soft 

acidity and a lengthy finish.  

FACTS & SPECS 
Hand picked from the one acre block on the Home Farm 

vineyard. Available to wine club members.   


