
Estate Series 
Chardonnay 2012 
McLaren Vale 

First planted by founder, Nick Holmes, over 30 years ago, Shottesbrooke takes its name from an estate in Berkshire, 
England, where Nick’s grandfather was vicar of the parish from 1905 to 1926. Today, Shottesbrooke is proudly an 

estate grown and managed boutique winery.  
 

With premium fruit sourced from carefully selected sites around McLaren Vale and the Adelaide Hills, the Estate 
Series proudly displays the fusion of hands-on vineyard practices with the passion we have for making wines of character 

and depth, whilst remaining true to the hallmark Shottesbrooke style of elegance and finesse. 

BACKGROUND 

Vineyards 
Chardonnay continues to be the most widely planted and successful white grape 
variety grown in the McLaren Vale region. The fruit for the Shottesbrooke Chardonnay 
is all grown on the estate vineyards, immediately surrounding the winery at McLaren 
Flat. The soils are deep loam of moderate fertility. 
 

The 2012 growing season in the McLaren Vale region was characterised by low 
yielding crops of high quality. Good winter rainfall led to minimal water requirements 
in the vineyards throughout the warmer months. Mild weather and low disease 
pressure early on saw an ideal start to the ripening period, however a burst of heat in 
February, coupled with no rain, brought ripening on rather quickly and harvest began 
slightly earlier than usual. 

Colour Pale straw with lovely green hue  

Nose Peach and melon fruit aromas are complexed by a subtle, spicy oak and dominant 
primary fruit.  

Palate 
Like the bouquet, forward fruit flavours dominate the palate, while a restrained oak 
provides background and complexity. Extended time on lees produces an elegant 
mouthfeel, and a refreshing, persistent finish. 

Cellaring Now until 2016 

Food Match Roasted chicken marylands 
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Winemaking 
Picked at full maturity, the juice was clarified prior to fermentation. The majority of 
the finished wine was left on yeast lees to encourage flavour and texture 
development, whilst the remaining wine was matured in new, two and three year old 
hogsheads and barriques. The wine has been bottled under screw cap to protect its 
flavours from spoilage by cork taint.  

Tasting Notes 


