
 
 

2017 SEPPELT 

JALUKA 

HENTY CHARDONNAY 

D E R I V I N G  I T S  N A M E  F R O M  V I C T O R I A ’ S  P I C T U R E S Q U E  J A L U K A  F O R E S T ,  J A L U K A  C H A R D O N N A Y  I S  A  

B R I G H T ,  M O D E R N  E X P R E S S I O N  O F  C H A R D O N N A Y  F R O M  T H E  H E N T Y  R E G I O N  I N  S O U T H - W E S T  

V I C T O R I A .   

J A L U K A  C H A R D O N N A Y  H A R N E S S E S  T H E  U N I Q U E  C H A R A C T E R I S T I C S  A N D  C O O L  M A R I T I M E  C L I M A T E  

O F  H E N T Y ,  A N D  I N C O R P O R A T E S  S O M E  P A R C E L S  O F  F R U I T  F R O M  S E P P E L T ’ S  P R I Z E D  D R U M B O R G  

V I N E Y A R D  E S T A B L I S H E D  I N  1 9 6 4  –  O N E  O F  T H E  S O U T H E R N M O S T  V I N E Y A R D S  O F  M A I N L A N D  

A U S T R A L I A .  T H E  2 0 1 7  E X P R E S S I O N  F E A T U R E S  L I V E L Y  C I T R U S  A N D  S T O N E  F R U I T  C H A R A C T E R S  W I T H  

A  C R E A M Y  T E X T U R E  B A L A N C E D  B Y  S U B T L E  F R E N C H  O A K .  

G R A PE V A R IET Y  

C hardonnay.  

W IN EMA K IN G  A N D  MA T U R A T IO N  

100% barrel fermented with solids 

included and only a small amount of 

MLF. Lees stirred once a month and 

matured for nine months in a 

combination of French oak barriques 

(225L) and Puncheons (500L) – 25% 

new oak overall. 

C O L O U R  

Pale straw with green hues. 
 

N O SE  

Aromas of white nectarine, nutty oak 

and citrus pith complemented by flinty 

barrel ferment characters.  

PA L A T E  

O n the palate, vibrant stone-fruit 

characters are balanced with crunchy 

acidity and toasty oak. T he balanced 

combination of lees texture and 

mineral structure adds layers of 

complexity to the palate. 

VIN EY A R D  R EG IO N   

Henty, Victoria – with some parcels 

from the Seppelt D rumborg Vineyard. 

 

V IN EY A R D  C O N D IT IO N S 

A wet winter with above average 

rainfall was followed by cool, dry spring 

conditions, resulting in good fruit set 

and lower than average yields. Summer 

temperatures were cool with little rain, 

resulting in a long growing season and 

exceptional quality. 

T EC H N IC A L  A N A L Y SIS 

H ar vest  D at e: March 2017 

pH : 3.24 

A cidit y : 6.9 g/L 

A lcohol: 12.5% 

R esidual S ugar : 0.2 g/L 

P eak  D r ink ing: 2018 - 2026 

 
 


