
Winemaking 
Our  Chardonnay was p icked across  mult ip le  dates  to get
opt imum r ipeness f rom each d i f ferent  c lone and pressed gent ly
off  sk ins .  The ju ice was then sett led for  a  short  per iod of  t ime
before being sent  to French oak barre l  for  fermentat ion .  Some
port ions went  through malo lact ic  fermentat ion in  the spr ing to
help lower  ac id i ty  and create balance.  The d i f ferent  c lones were
kept  separate ly  unt i l  be ing pul led out  of  barre l  af ter  1 1  months
in  oak and blended.  Once b lended i t  was a l lowed some t ime to
integrate in  tank and mel low the oak inf luence before being
bott led .  

V intage 
An excel lent  f lower ing per iod and cons istent  ra infa l l  resu l ted in
even crops and healthy canopies .  As a  resu l t ,  our  start  date was
later ,  g iv ing the f ru i t  extra  ‘hang t ime’  to  develop more f lavours
across  a l l  var iet ies .

Aroma & Palate
Plenty of  white  nectar ine and hazelnuts  with vani l la  and spice
A creamy palate with p lenty of  stone f ru i t  and some subt le
spice .  Generous palate weight  
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CHARDONNAY 2023

Fami ly  owned //  Susta inably  crafted //  Seek Spy,  F ind Why
spyval leywine .co .nz

Marlborough - Waihopai Valley and Omaka Valley

2023

22 - 31 March 

22.8 - 23.5 Brix 

14%  

3.03

6.17 g/L 

0.7 g/L

Wendy Stuckey and Emily Gaspard-Clark

Adam McCone

SPY VALLEY 
Our wor ld-renowned f lagship estate wines .  
The perfect  combinat ion of  v ibrant  f lavour ,
impress ive aroma,  d ist inct ive f ru i t  character  and
balanced ac id i ty .  


