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Harvest dates 9 Feb - 26 Feb Alcohol 14.0%

Residual sugar 4.2 g/l Titratable acid 6.9

pH 3.19

Chief Winemaker Chester Osborn Senior Winemaker Jack Walton

the witches berry

Chardonnay 2019
McLaren Vale, Chardonnay (100%)

The Name
Witches Berry is a weed that grows in the
vineyards. Italian women once put the juice
of the berry in their eyes which dilated their
pupils, making them appear darker and
more beautiful.

The Vintage
Winter was quite dry, with sporadic light
showers that didn’t penetrate the soil
very deeply. This impacted budburst but
was managed with some irrigation.
During spring there was quite a strong
wind event around the time of flowering,
which upset some of the growth,
especially in Shiraz.
Summer was hot, with an extreme heat
wave and a record high temperature of
46.6C, which burnt some varieties like
Petit Verdot. Most other varies managed
to escape unscathed, which was
surprising.
Yields were down on most varieties. The
quality, however, was excellent, exhibiting
very varietal characteristics. Ferments
had to be taken off a little earlier with
higher sugar levels because of these
strong tannins.

The Winemaking
Small batches of grapes are gently crushed,
chilled and then transferred to specially
designed steel basket presses. Gentle
extraction of the juice is critical in these
early stages to retain the delicate fruit
characters. To add complexity and
mouthfeel, 60% of the wine is fermented and 
matured in old French oak for seven months, 
with the remaining 40% aged in stainless 
steel. None of the white wines at
d’Arenberg are subject to malolactic
fermentation as we aim for the retention of
fresh, natural acidity, which is integral to
the balance and longevity of the wine.

The Characteristics
An appealing nose that is fruit driven and 
lifted. Peach, pineapple and Granny Smith 
all sing out, adequately supported by a 
subtle nutty aroma which adds a whisper 
of savouriness. The palate is generous, 
round and unctuous through the first half 
then takes on a more refined, almost saline, 
line and length. One can almost sense the 
sunshine in the glass. Well considered 
oak sits in the background, adding more 
texturally  than anything else, perhaps a fine 
hint of cedar but certainly nothing sweet. 
Ready to go the moment you open the bottle, 
no need to wait. Best served a few degrees 
above fridge temperature to take advantage 
of those wonderful fruits and the generous 
texture. 


