
V A R I E TA L

Chardonnay

R E G I O N

Adelaide Hills

B A R R E L  A G E I N G

Six months barrel ageing in 	
Burgundian coopered French 
oak, 25% new puncheons

T E C H N I C A L

Alcohol – 13.5%

pH – 3.21

Residual Sugar – 1 g/L

Total Acidity – 6.9 g/L

C E L L A R  P O T E N T I A L

2029

W I N E M A K E R S

Tony Ingle and Amelia Anspach

Vegan Friendly

V I N E Y A R D  &  V I N TA G E

The 2025 growing season in the Adelaide Hills was defined by warm, dry conditions and an 
earlier-than-average harvest. Winter rainfall provided some initial soil moisture; however, 
significantly below-average rainfall throughout spring and summer created one of the driest 
growing seasons in recent years. An early budburst and even flowering period set the vines 
up well, with balanced canopy growth and healthy fruit development across the region.

Warm days throughout the season accelerated ripening, while the cool Adelaide Hills nights 
helped preserve natural acidity and freshness in the fruit. Disease pressure remained low 
due to the dry conditions, allowing vineyards to produce exceptionally clean fruit with  
excellent flavour concentration and balance. Harvest commenced earlier than usual  
under stable weather conditions, delivering grapes with vibrant aromatics, precise varietal  
character, and remarkable sugar-acid balance. Overall, vintage 2025 in the Adelaide Hills is 
shaping up as a standout year for quality, producing wines of purity, intensity, and finesse.

W I N E M A K I N G 	

Fruit was harvested in the cool of the night and immediately chilled to retain freshness 
and aromatic purity. After a gentle whole-bunch pressing in a small membrane press, the  
free-run juice and light pressings were separated to preserve finesse and balance.  
Fermentation took place in French oak puncheons, approximately 25% new, allowing subtle 
oak complexity to integrate seamlessly with the fruit profile.

Following fermentation, the wine remained on lees with regular bâtonnage to enhance  
texture, depth, and mouthfeel. Careful barrel selection and regular tasting throughout  
maturation ensured the wine retained vibrancy and precision while developing layers  
of complexity. Prior to bottling, the wine was lightly stabilised and prepared with minimal 
intervention to preserve varietal expression and regional character.

TA S T I N G  N O T E

A bright pale straw colour with youthful green hues. The nose is expressive and refined, 
revealing aromas of white peach, nectarine, rockmelon, and citrus zest, layered with subtle 
notes of roasted cashew and fine French oak.

The palate is vibrant yet textural, combining concentrated stone fruit flavours with  
refreshing natural acidity and a creamy mid-palate derived from extended lees matura-
tion. Fine oak spice and citrus notes carry through to a long, elegant finish with impressive  
freshness and balance.

FA M I LY  C R E S T
CHARDONNAY 2025

A D E L A I D E  H I L L S

www.angove.com.au

Angove Family Winemakers is a fifth generation family business dedicated to crafting  
super premium and single vineyard wines from McLaren Vale and Adelaide Hills, together with diverse wines  

from some of  South Australia’s great wine growing regions.


