OSSA Chardonnay 2022

Winemaking

Fruit from the Belbrook
vineyard was supplemented by
carefully selected parcels from
the Coal River Valley, Derwent
Valley and East Coast.

A combination of Chardonnay
clones I10V1and P58 were
gently pressed into large
format seasoned French oak for
indigenous fermentation.

The wine received minimal
intervention during the 10
month élevage on lees in barrel
prior to bottling.

100% Chardonnay

G.l: Tasmania
Production: 250 dozen
Harvest: 1 April - 22 April
Alc:13%

pH: 3.19

TA: 7.67 g/L
R.S:113g/L

Vintage 2022

Across Tasmania the 2022
growing season began with
consistent spring rainfall, which
laid an excellent foundation for
vine health and strong canopy
development.

The wet conditions did bring
elevated disease pressure early
in the season, luckily these
challenges were offset by a
warm and dry summer.

The resulting long, gradual
fruit ripening period delivered
exceptional quality, purity and
impressive flavour intensity.

Accolades

Silver

Decanter World Wine Awards
2024

96 Points

Nick Ryan, The Australian,
September 2024

96 Points

JamesSuckling.com
August 2025

fasmania

This sits on the edge of reduction, with
plenty of flashy generosity, giving aromas

of lemon confit, oyster shells, lime leaves
and flint. The textural, medium-bodied
palate has bright acidity and a nervy edge

of minerality beneath the power and weight.
Saline, pithy and tense. Very appealing.
Drink or hold. Screw cap. Ryan Montgomery.




