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PATRICK SULLIVAN
Winemaker: Patrick Sullivan
Grape(s): Chardonnay
GI: South Eastern Australia
Site(s): Limestone Coast vineyards in
Mount Gambier, Coonawarra and Wrattonbully
Vintage notes: The 2025 season in the Limestone
Coast set a positive tone early, with generous winter
rainfall and a mild spring supporting even flowering
and healthy vine growth. Cool, settled summer
conditions allowed grapes to ripen slowly and evenly,
preserving natural acidity and developing balanced
flavors. Overall, the 2025 vintage delivers chardonnay
with clarity, poise and texture, offering immediate
appeal and excellent short-term ageing potential.
Vineyard notes: These Limestone Coast vineyards are
characterized by a shallow volcanic topsoil overlaying
subsoils of limestone and basalt. This region, the third
largest volcanic plain on Earth, is home to around
400 dormant volcanoes. Having spent much of his
childhood in this extraordinary landscape, Patrick is
excited to share this sophisticated Australian
chardonnay - a true testament to the unique terroir
and heritage that have shaped his winemaking
journey and the exceptional 2024 vintage.
Winemaking: The fruit was whole cluster crushed,
pressed and drained off into tank for settling. Primary
fermentation took place in barrique and tank with
approximately 25% new oak used.
Closure: Stelvin    ABV: 13%
Legend tasting notes: A nuanced and subtle
chardonnay that presents place more than any
particular winemaking slant. The nose is an
understated mix of toasted wattleseed, white peach,
finger lime, and lemon aspen (a spongey and floral
native citrus). Delicate and intricately-knit palate,
persistent and balanced acid, with pleasantly plump
fruit weight. Long lines and a hint of smoky oak.  
Label design: Label art by Helsinki-based illustrator
Eero Lampinan. According to Patrick, “the scope was
a garden of eden on volcanics. Symbols of the green
place in which we live and the rich volcanic soils.”
Production size: 8000 dozen


