
Grapes
100% Chardonnay

Region/Appellation
Hawkes Bay

Alcohol by volume
14.00%

Residual Sugar
less than 1 g/l

pH
3.5

Total Acidity
6.15 g/l

Drinking Window
2025 - 2028

Tasting Guide

Tasting note printed
05/02/2025

Seabed Chardonnay 2020
6x75cl

Winemaker Notes
This is an elegant, complex and creamy textured Chardonnay
which vividly displays the complexities of this great vineyard
site. Flavours of white peach, grapefruit, flint and nuts are to
the fore with a long mineral finish. Naturally made, with a
'hands-off' approach it is both food friendly and age-worthy
and expresses the land in which it was grown. Further
complexity has been added with subtle oak and lees from
long term barrel ageing. Suitable for vegan and vegetarian
diets as the wine was bottled without finings.

Vineyard
Planted in 2001 with Burgundy clone 95, this vineyard
produces powerful wine with underlying acidity and white
peach notes. The vineyard is dry farmed and intensively
managed with low yields to maximise the quality of fruit from
the site.

Winemaking
The fruit was hand-picked and whole cluster pressed after
overnight chilling. Only low juice yields were taken and run
directly to barrel for fermentation with wild yeasts. Post
fermentation some of the barrels (40% new) were allowed to
undergo malolactic fermentation to lower acidity and add
complexity to the finished wine. The wine underwent extended barrel ageing with occasional lees
stirring, before blending and bottling without fining.

Vintage
As the white wines settle bright and the new reds are pressed to barrel, a sense of pride and relief
fill the cellar in equal measure, for this has been a complex and challenging harvest, under the
shadow of Covid-19. For a few anxious days in March we were deeply concerned that we
wouldn’t even be able to even complete the harvest but with foresight, re-evaluating how we did
things and mitigating all opportunities for the virus to spread in our workplace, we were able to
continue. And what a harvest it turned out to be. The story of a harvest ordinarily begins in spring
as the vines emerge from their winter dormancy and the foundations laid for the forthcoming
harvest. Frosts are fought, shoots are thinned and the crop size determined by weather
conditions at flowering. But this was a season which will be remembered for its lack of rain and
severe drought conditions that emerged over the Christmas period and continued through the
harvest. In fact, as I write this in May we are still gripped by drought, evidenced in the dusty
golden hills of the Hawkes Bay region. This was a winemaker’s dream harvest. Good sized crops
were ripened under blue skies, allowing us to pick at our leisure. Not only that but it was a very
early harvest which proved helpful as the pandemic cast its shadow over Hawkes Bay. Unusually
for a drought plagued harvest all varieties seemed to prosper. When I think back to the legendary
dry 1998 harvest, arguably the greatest red wine harvest of my thirty plus year career, it is easy
to forget that the white varieties struggled in the heat, most lacking acidity and vibrancy. Not so
this year, for while the days were warm and dry, the nights were cool enough for the vines to rest,
retaining acidity in the fruit and bringing a rare freshness to the wines.

Food match
Grilled and Roasted White Meats



Delicious with roasted spatchcock chicken.
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