An exciting range of wines, raising funds

for New Zealand’s native reptile - the Tuatara

(Spinyback in English)
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The 2004 season was long and generally cool allowing slow accumulation of flavours so vital for achieving quintessential
varietal characteristics in fruit-driven styles of wines. Around Christmas / New Year we were blessed with several hot weeks
ensuring fruit was physiologically ripe at harvest.

The grapes for the Spinyback Chardonnay were harvested at physiological ripeness throughout April and May, predominantly
from stony vineyards on the plains, but also from around the coast where heavier clay-based soils predominate. A range
of different clones were utilised for the blend including Mendoza, B95, 2-23, 15 and 6. By combining fruit grown on different
soil types and different clones, the resulting wine is a characterful blend, with flavour profiles ranging from luscious tropical
fruits through to subtle stone fruits and also including bright citrus notes.
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The grapes were harvested early in the morning when they were still cool - ensuring good aromatics and flavours - and
on arrival at the winery, the fruit was destemmed, then gently pressed to settling tanks. The juice was only briefly settled,
allowing some solids to remain in the juice after racking - adding a savoury interest in the wine. The juice with the highest
solids content was fermented in oak, with the remainder fermented in stainless steel. The ferments were inoculated and
kept cool to maximise fruit expression in the resulting wine. At the completion of fermentation, the ferments underwent
extended lees stirring which has imparted to the wine an enhanced mouthfeel and ‘creaminess’. After 10 months maturation,
the wine was blended, gently fined with isinglass and skim milk to smooth off any ‘hard edges’ and stabilised. After careful
filtering, it was bottled from June 2005 onwards.
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Alcohol: 14.4% pH: 3.63

Residual Sugar: 3.1g/L Titratable acidity: 7.05 g/L
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With a bouquet of ‘peaches and cream’, this Chardonnay has aromas of tropical fruits, grapefruit, and a ‘minerality’; while
the palate melds ripe fruit flavours with nuances of toasty oak. The extended lees contact has given the palate enhanced
mouthfeel and texture and this is well balanced by vibrant acidity. A generous style, this wine is suitable either by itself or
as an accompaniment to white meat or seafood, and matching especially well with soft cheeses such as Camembert or Brie.




