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2019
ESTATE CHARDONNAY

VINEYARD
The story of Bass Phillip starts back in the 1970s when the first vineyard site, located 
15 kilometers, south of Leongatha, was selected to plant vines based on climatic and 
topographical observations. Which, when combined with South Gippsland’s moderating 
influences of the mountains to the north and ocean to the south, produces the perfect 
conditions for the long, slow ripening of grapes. Our other 7.5-hectare vineyard was planted 
on a north-facing slope just on the outskirts of Leongatha in 1998, increasing our general 
area of vines to just over 10 hectares. Since our wines reflect our vines, the expression of 
their terroir is enhanced by our close planted, low cropping, old vines. We employ natural 
practices and sprays, with no irrigation and meticulous canopy management, culminating in 
producing wines of depth, length, and complexity.

WINEMAKING
Grapes are a bunch pressed to tank briefly before transferring the clean juice to barrel for 
natural fermentation. All barrels are extra tight grain, light toast with about 30% new used 
each year. Some barrels underwent malo-lactic before a small addition of S02 was added 
to all barrels. Once fermentation is complete, barrels are topped weekly. The wine stays 
in the barrel for 14 months, when the finest barrels from the old vineyard are selected for 
the Premium blend, which is then gravity decanted off lees via a robinet inserted near the 
bottom of the headboard of the barrel to the tank. No fining or filtration of any sort before 
bottling in August 2020.

VINTAGE 2019
A warmer and drier than average growing season with just 303 mm falling over the ever-
increasing season and higher than usual growing degree day index of 1571°C, leading to an 
earlier than average harvest and fuller-bodied wines. Harvest started on the Leongatha 
vineyard with the Chardonnay or the 14th March at 13.9 Baume, followed by Pinot Noir 
between the 15-22nd March with an average ripeness of 14.1 Baume. Chardonnay from our 
older vineyard was harvested on the 25th March, and Pinot was picked over the 28th-30th 
March with a moderate ripeness of 14.5 Baume. Average yields across the varieties were 5.5 
tons/hectare.

TASTING NOTES
A complex amalgam of nougat and almond takes your notice before a wave of white fruits 
steeped in a creamy vanilla sauce fills the nostrils. A wonderfully harmonious, supple, and 
lithe palate with everything in place - ready for a long and exciting journey of the senses, 
mainly if you give this wine plenty of time in the bottle.

ANALYSIS
Alcohol 13.9%
Acidity 6.2 g/l
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