
Winemaking  Notes:  
The fruit was hand picked at one time but showed varied levels of ripeness 
through the vineyard and crop, chilled overnight and hand sorted prior to being 
lightly cold pressed as whole bunches, very gently over a few hours. The juice was 
left to naturally settle prior to a wild fermention in a combination of clay 
amphora (70%) and barrique (30%) . A full mlf with fortnightly lees stirring prior 
to being bottled with no fining and a light filtration.  

Varieties : 100% Chardonnay  
Vineyards:  Willyabrup, Margaret River  
Maturation: 14 months in clay and oak.  
Closure:  Diam Cork & hand wax  
Soil: Gravelly Loam  

2019 L.A.S  Vino ‘Wildberry Springs’ Chardonnay 

We have had our eye on the ‘Wildberry Springs’ vineyard for a while now. Sitting in the heart of Willyabrup, 
growing on rich gravelly loam soils, the vineyard is imaculate, with no vines out a place, its almost too perfect. 
It took me five years of begging to be able to purchase the fruit. This is the third year we have made wine 
from this incredible site. We hand picked the fruit on two different dates, the first for acidity and aroma, the 
second for depth and flavour. There are different clones within the vineyard. The majority is gin-gin and 
there is a little bit of clone 3 & 5.  

Hand picked, whole bunch pressed, naturally fermented, full malo and regular lees 
stirring. Winemaking in order to truly express the potential of the site. This year we 
fermented the majority of the juice in different clay amphora where it rested for 14 
months. After experimenting for a few years now with amphora we feel as though it gives 
texture and fruit purity. The wine was blended in tank where it was left to naturally settle 
for 2 months prior to bottling with no fining and a light filtration. 




