
2025 Chardonnay

APPEARANCE  
Deep pale straw with golden and green tinge.

NOSE  
An enticing, fragrant bouquet of honeydew melon, orange and 

lemon, vanilla custard and brioche. Delicate lemon verbena 

weaves through with toasted cashew and a developing thread 

of flinty, reductive stone notes.

PALATE  
A lovely savoury complexity emerges with Asian mushroom, 

custard and honeydew melon. It is soft with fine acidity and the 

fresh lift of lemon verbena tea. Savoury flint interplays through 

the mid-palate, carrying to a long, perfumed finish with delicate 

floral notes and a fine linen texture.

WINEMAKER COMMENTS 
Selected premier parcels of Chardonnay, rooted in the lean soils 

of the coastal ridge from our northern and southern Margaret 

River vineyards, delivered naturally concentrated, low-yielding 

fruit. Select sections were hand-harvested, gently whole-

bunch pressed and free-run juice transferred to French oak 

barriques as unclarified juice for fermentation. The remaining 

parcels were Selectiv-harvested and sent direct to press; the 

cloudy, high-solids free-run juice was then racked to barrel. All 

batches relied solely on the vineyards’ indigenous yeasts for 

fermentation. Each batch was matured on lees in barrel for 10 

months before blending, followed by a further 6 months of 

harmonisation in the cellar prior to bottling. The majority of our 

Premier Chardonnay is Gingin clone (81%), providing strength, 

power and structure, with the balance comprised of Bernard 

clones 95, 96 and 76, bringing lightness, softness and a creamy 

texture for complete palate harmony.

VINTAGE DESCRIPTION 
The 2025 vintage in Margaret River was a beautifully moderate 

season, shaped by precision and patient harvest timing. After 

a delayed onset of winter rains, August saw record rainfall, 

followed by a dry spring and summer. Average growing season 

temperatures aligned closely with 2021 and 2022, creating 

healthy conditions. The effects of the previous vintage’s early, 

dry conditions were still evident, with some vines showing 

uneven growth and reduced vigour. White harvest commenced 

on 6 February, spanning four weeks. Precision was key, as 

patience allowed the fruit to achieve balance in flavour, acidity, 

and sugar. Chardonnay was in exceptional condition at harvest. 

Yields met or exceeded expectations, and fruit quality was 

outstanding across all sites.

VARIETIES  
100% Chardonnay

HARVESTED  
11 February - 6 March

PRESSING 
Hand harvested - chilled, whole bunches pressed.  
Selectiv machine harvested - whole berry air bag pressed.

JUICE TURBIDITY 
High solids - average 510 NTU (Full solids direct from whole 
bunch pressing, balance racked off at high NTU)

FERMENTATION 
100% wild yeast

FERMENTATION VESSEL 
French oak barrique

MATURATION  
French oak barrique
25% new, 75% 1-3 year old
16 months; 10 months in oak, 6 months blended in tank

BOTTLED 16 June 2026

TA 6.5g/L PH 3.18

MALIC ACID 0.43g/L (90% MLF)

RESIDUAL SUGAR 1.0g/L

ALCOHOL 13.0%

VEGAN FRIENDLY Yes

CELLARING Enjoy now fresh,  5+ years for complex, aged 
Chardonnay. Ideal drinking window 2027 to 2031.

www.vassefelix.com.au

The quintessential Margaret River Chardonnay, made from a selection of 

Vasse Felix’s premier plots of powerful Chardonnay. Made in the modern 

Margaret River style of elegance, power and restraint, with the wild complexity 

which distinguishes Vasse Felix Chardonnay.


