






C L AY S T O N E  T E R R A C E
S I N G L E - V I N E YA R D

C H A R D O N N AY
2 0 2 2

W I N E M A K I N G  &  É L É V A G E  O F  T H E
C L A Y S T O N E  T E R R A C E  C H A R D O N N A Y  2 0 2 2

The Chardonnay grapes are only hand-picked when we think the flavours are "there" when the skins 
are thick, ripe, starting to soften, and in good sanitary condition. We want the seeds to be almost 
completely brown, which is an indicator of true phenolic ripeness. When required, the Chardonnay 
bunches are manually sorted on the white belt of the sorting table, then are deposited on the 
vibrating table, after which they drop into the press by gravity and are gently whole-cluster pressed. 
The juice (or ‘must’) settles in tank at 8-10˚C for a couple of days before racking the naturally-cleared 
juice, and letting the tank warm up, so that the naturally occurring yeast from the vineyard may 
slowly start the fermentation. We believe indigenous yeasts make the most complete, textured, 
complex, ageable wines. We then transfer the barely fermenting juice to 228L barrels to complete 
the long, slow, unhurried fermentation. The wine is then ‘élevé’ – patiently aged for 20+months, 
according to the needs of each cuvée and/or vintage. Malolactic fermentation occurs naturally over 
the course of winter and finishes in mid-Spring.  As our Chardonnays mature in barrel, they develop 
complexity of fruit while still preserving their crisp acidity and sense of place. This extended élevage 
in the oxygenative medium of French oak barrels* permits the tertiary perfumes and textures to 
develop and eme rge, a technique that helps push the wine’s terroir to the forefront. (*typically, just 
20% new, just enough to continually renew our precious fleet of barrels).

Throughout the long months of ageing, we systematically taste each lot barrel-by-barrel to select 
only those that are truly representative of the terroir of each individual parcel. After bottling, the 
wines are aged a minimum of a further six months in bottle before release to let the aromatic 
bouquet and mouthfeel further develop and integrate. 
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*We obsess over our barrels, searching for those that deliver terroir 
through oxygenation, polymerization of tannins and concentration, 
and not just oak flavours! Hence, we experiment tirelessly with 
coopers, toasts, and forests to find the barrels that express (not 
mask) our terroir. French barrels remain our choice: the oak 
comes uniquely from forests in the northeast of France 
(Burgundy and surrounding-area forests). Due to the trees' 
slow growth patterns and soils on which they are grown, 
these forests produce barrels known for their especially 
tight grain and subtlety of perfume and have an uncanny 
ability to reinforce our fruit with verve and nuance; to 
deliver a 'sense of place' with startling transparency.

Thomas Bachelder, Winemaker. 


