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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  

For the 2019 Embers Chardonnay we have sourced predominate ly  Gin 

Gin c lone f rui t  and a smal l  amount  of  Clone 5 f rom the Wal lc l i f fe ,  

Karr ida le  and Wi lyabrup sub-regions  of  Margaret  River .  These sub -

regions have a long history of  producing wonderful  f rui t  dr iven 

Chardonnays  with a l l  the  under ly ing power and f inesse we have come to  

expect  f rom Margaret  River .  Our  preference is  for  Chardonnay vineyards  

with wel l  dra ined gravel  loam soi l s  on souther ly  facing hi l l s  that  avoid 

the harsh  afternoon heat .    

Winemaking  

Individual  machine harvests were crushed,  chi l led and pressed into tanks  

for  a  short  sett l ing .  Al l  batches were then racked and warmed before 

going into  barre l  to  undergo wi ld fermentat ion .  Some batches  were 

fermented with higher grape sol ids to promote a  savoury e lement in the 

overa l l  blend.  Al l  batches were barre l  fermented in 4 -5  year old 

puncheons or  barre ls ;  we wanted the f rui t  to shine through and be 

supported by  very subt le  oak inf luence .  In contrast  to the other 

Chardonnays  in the Flametree range,  80% of  the Embers Chardonnay was 

inoculated for  MLF ,  giv ing the wine greater  softness  and texture .   

Tasting Notes  

The nose  di splays  nectar ine ,  pear and melon f rui ts  that  combine with 

honeysuckle  notes der ived f rom the older oak and lees .  The palate is  fu l l  

f lavoured with  r ipe f rui ts  and butterscotch notes.  Extended lees contact  

in barre l  and tank has  added weight and mouthfeel  to the  palate .  A nice 

cross  sect ion of  f rui t  f lavours ,  texture and hints of  creamy lees are the 

hal lmarks of  a  very st rong 2019 Chardonnay vintage .   Perfect  for  current  

dr inking or  short  term cel lar ing  

Technical Specifications  

Blend    100% Margaret  River Chardonnay  

Alcohol     13 .0%  

Acid ity    6.60g/L  

pH     3.36 

Embers wines are  made ready to  

drink  on any occasion.   

They  deliver  c lassic  regional  and 

varieta l  d istinctiveness  while  

offering tremendous quali ty  at  a  

very affordable  price.  They are  

perfect  for sharing with fr iends 

and family.   


