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2019 Vintage 

The 2019 growing season began with a  late  budburst  af te r  a  re lat ive ly  

cold  winter .  The cool ,  windy spr ing that  fol lowed resul ted in some 

uneven f lowering and f rui t  set .  We exper ienced a s igni f icant  ra in  event  

mid- January that  caused some di sease pressure before f ine  but mi ld  

weather got vintage underway.  There was a  complete lack of  Marr i  

blossom leading up to and dur ing harvest  which meant that  bi rd 

pressure was extreme and bi rd -nett ing was absolute ly  vi ta l  th is  season .  

Whi lst  2019 was certa inly  a  chal lenging vintage  across the region,  

F lametree was able  to produce some very impressive  wines (whites in 

part icular) ,  given the  addit ional  ef forts and at tent ion to  deta i l  i n  i t s  

v ineyards .  

Vineyards  

The 2019 Flametree Chardonnay is  a  blend f rom four vineyards;  two f rom 

the Wal lc l i f fe  sub-region ,  one f rom Karr idale  and one f rom Treeton .  The 

Wal lc l i f fe  and Karr idale  parcels  were f rom vineyards  planted with 

cutt ings f rom the famous Leeuwin Estate Block  20,  Thi s represents  

around 80% of  the tota l  blend.  The  remaining parcel  was the highly  

accla imed Gin Gin c lone .  We chose to work with Chardonnay vineyards 

planted on wel l  dra ined gravel  loam soi ls  on souther ly  facing hi l l s  that  

avoid the harsh afte rnoon heat .   Frui t  was both hand picked (35%) and 

machine harvested (65%).  

Winemaking 

A mixture of  c lean and turbid ju ice  was  wi ld fermented in  French oak 

puncheons (69%) and barr iques (31%) using only  f ree run ju ice .  Ferment  

temperatures were around 18 -25 degrees to promote and reta in  more 

pr imary f rui t  f lavours .  25% of  the wine was fermented in  new oak,  with 

the remainder fermented in second,  thi rd and fourth use French oak.  

This  year we put 15% of  the blend through MLF and st i r red the lees  

every 4-6 weeks .  A smal l  percentage of  the blend was whole berry  

fermented to provide a  nice savoury complexi ty .  The 2019 Chardonnay 

spent 9  months in barre l  before blending,  f in ing and bott l ing.    

Tasting Notes  

Citrus  oi l ,  f loral  notes ,  dr ied pear  and grapefru it  aromas  are wel l  

supported by subtle  French oak.  The palate  is  textured yet  f ine,  

f in ish ing dry  and savoury;  th is  i s  a direct  resul t  of  wi ld  ferments  wi th  

turbid  ju ices .  A  c lass ic  coo ler  v intage Margaret  River  Chardonnay that  

dr inks  wel l  now or  can  be ce l lared in  the  shor t  to  medium term  

Technical Specifications  

Blend    100% Margaret  River Chardonnay  

Alcohol     13 .2  

Acid ity    7.5g/L  

pH     3.27  

The Flametree Range is  the  heart  

and soul o f  the portfol io .  It 's  a ll  

about making excel lent  wines  

with varieta l  dist inct iveness and 

a sense  of  place.   

By continuing our pursuit  o f     

excellence in every v intage,  we 

are sett ing benchmarks  in  terms 

of quali ty,  value,  innovation and 

branding.  


