
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

Sourced from one exceptional site nestled in the heart of the Adelaide Hills, our vineyard 
benefits from the region’s elevation and cool climate. These conditions are ideal for growing 
grapes that yield wines of remarkable purity and finesse.

V I N TA G E

The 2024 growing season commenced with substantial winter rainfall, replenishing soil 
moisture levels. However, a dry spring coupled with a warmer-than-average September 
led to an accelerated budburst and flowering period, occurring earlier than in previous 
years. Despite these early advancements, the region experienced above-average rainfall in  
November and December, necessitating vigilant vineyard management to mitigate  
disease pressures. These challenging conditions contributed to a reduction in yields, with the  
Adelaide Hills reporting a 21% decrease compared to the prior year. Nevertheless, the dry 
and mild conditions during the harvest period allowed for optimal ripening, resulting in fruit 
of exceptional quality.

W I N E M A K I N G 	

Upon harvest, the grapes were promptly chilled for 12 hours to preserve their delicate  
aromas. They were then gently pressed using a small membrane press, with free-run 
juice and pressings kept separate. Fermentation occurred in seasoned French oak  
puncheons, about 25% new, enhancing the wine’s complexity without overpowering its  
varietal character. Post-fermentation, the barrels were topped and sealed, with lees stirred 
twice weekly to develop richness and texture. Regular tastings ensured a harmonious  
balance between fresh fruit and subtle oak nuances. The wine was carefully racked,  
stabilised, and bottled on-site.

TA S T I N G  N O T E

Pale yellow with green reflections, this wine offers aromas of rockmelon, peach, and  
citrus, complemented by hints of toasty French oak. The palate is clean and well-balanced,  
showcasing vibrant fruit flavours and a refreshing finish that lingers gracefully.

FA M I LY  C R E S T
CHARDONNAY 2024

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.


