
V I N T A G E  	

M i ld w inter in 2024 led to ea rl ier than usua l bud bu rst wh ich 
resu lted in an ea rly v inta ge .  The season was cool and wet a ga in 
( just l i ke 20,  21 & 23).  The la rgest deluge of ra in came in Janua r y 
(180mm) wh ich presented a massive cha l lenge for the v ineya rd 
team. Lots of ha rd work del ivered the w iner y team a beaut i f u l ly 
clean and r ipe crop. Vinta ge at R ising sta r ted on 23rd Febr ua r y 
and f in ished on 15th Ma rch. 

V I N E Y A R D  &  V I N I F I C A T I O N

Si x sepa rate Cha rdonnay block s at R ising v ineya rd were hand-
picked and fer mented sepa rately to ma ke up the 2024 R ising 
Cha rdonnay. A l l  whole bu nch pressed into French oa k ba r rels – a 
m i x tu re of ba r r iques ,  hogsheads and pu ncheon, 20% new – for 
fer ment .  On ly 10% of the f ina l blend went throug h ma lo-lact ic 
fer ment in 2024 as the f r u it a l ready ca r r ied good weig ht f rom 
h ig her than usua l suga rs .  Matu rat ion in ba r rel  on f u l l  lees u nt i l 
assembla ge in December and bott l ing in Febr ua r y 2025 .

T A S T I N G

Pa le straw appea rance w ith some g reen hues .  Subt le a romas of 
nett le ,  lemon pith and g rapef r u it ,  a long w ith w ith a touch of f l int y 
f u n k and wet stones .  It  has a f i r m, yet ju icy tex tu re -  a ha l lma rk 
cha racter of R ising Cha rdonnay -  w ith wh ite peach and a touch 
of lanol in on the pa late .  The cream iness on the f in ish is f inely 
ba lanced w ith good persistence .

P A I R S  W I T H

Roast Chook

A N A L Y S I S

13 . 5% A lc .  	 3 . 3 4g/L pH. 	 7.25 TA
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OUR WINES /  CORE RANGERISING V INEYARD


