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V I N T A G E   

The wettest Spr ing in memor y made the 2023 g row ing season one 
of the most cha l leng ing we have ex per ienced at R ising .  Lots of 
ha rd work in the v ineya rd coupled w ith an u nusua l ly d r y Febr ua r y 
saved the day and we ha r vested a lovely crop, a lbeit three week s 
later than usua l .  The long ,  cool r ipen ing season produced w ines 
w ith lovely natu ra l acid it y and excel lent f lavou r development . 

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

Made w ith handpicked Cha rdonnay f rom si x d i f ferent block s at 
R ising Vineya rd .  The clones used in th is blend a re P58 ,  Berna rd 
95 ,  Berna rd 76 and I10V5. Each batch was picked , fer mented and 
matu red sepa rately before blend ing in December 2023 .  A l l  batches 
a re gent ly whole bu nch pressed to a m i x of French and Austr ian 
hogsheads and pu ncheons ,  of  wh ich a rou nd 25% a re new. 

T A S T I N G

The 2023 R ising Cha rdonnay has a pa le straw appea rance w ith 
some g reen hues .  Subt le a romas of wet rock ,  wh ite f lowers ,  zest y 
g rapef r u it ,  a long w ith w ith a touch of wh ite peach a re ind icit ive 
of the season we had . 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 citr us and just r ipe stone 
f r u its a lso com ing throug h on the pa late .  The cream iness on 
the f in ish is f inely ba lanced w ith a br ig ht and l inger ing m inera l 
f reshness .

P A I R S  W I T H

BBQ’ d Moreton Bay Bug , w ith butter and pa rsley sauce .

A N A L Y S I S

13% A lc .   3 . 35g/L pH.  6 .7 TA
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RISING V INEYARD OUR WINES /  CORE RANGE


