
 
 

SEPPELT 

THE DRIVES 

CHARDONNAY 

T H E  D R I V E S  B Y  S E P P E L T  W I N E S  C E L E B R A T E S  T H E  S U P E R B  R E G I O N A L I T Y  O F  S E L E C T E D  

V I C T O R I A N  V I N E Y A R D S  A S  W E L L  A S  T H E  D E T E R M I N A T I O N  A N D  V I S I O N  O F  S E P P E L T ' S  F O U N D E R  

J O S E P H  E R N S T  S E P P E L T ,  A  P I O N E E R  A N D  V I S I O N A R Y  W I N E M A K E R  F R O M  T H E  V I C T O R I A N  E R A ,  

W H O  P L A N T E D  T H E  F I R S T  S E P P E L T  V I N E Y A R D  I N  1 8 5 1 .  

T H E  F R U I T  F O R  T H E  D R I V E S  C H A R D O N N A Y  W A S  P R I M A R I L Y  S O U R C E D  F R O M  V I N E Y A R D S  

L O C A T E D  I N  T H E  Y A R R A  V A L L E Y  A N D  H E N T Y  R E G I O N S .  B O T H  R E G I O N S  A R E  K N O W N  F O R  T H E I R  

C O L D ,  W E T  W I N T E R S  W H I L E  T H E  S U M M E R S  H A V E  W A R M  D A Y S  A N D  C O O L  N I G H T S ,  W H I C H  I S  

P E R F E C T  F O R  P R O D U C I N G  C H A R D O N N A Y  W I T H  I N T E N S E  F R U I T  F L A V O U R S  A N D  C R I S P ,  

C L E A N S I N G  N A T U R A L  A C I D I T Y .  

GRAPE VARIETY 

Chardonnay.  

 

WINEMAKING AND MATURATION   

Fruit was crushed and pressed to a 

combination of tank and seasoned 

French oak for fermentation 

between 18-20 degrees, with no 

malolactic fermentation. Extended 

lees contact and stirring was used 

for 6 months for texture and 

complexity. 

 

COLOUR 

Pale yellow with green hues. 

 

NOSE  

The nose displays aromas of white 

peach and melon combined with 

roasted nuts. 

 

PALATE  

Consistent with previous vintages, 

the palate carries flavours of sweet 

stone fruits and citrus peel, 

combined with creamy texture and 

balanced mineral acid. 

VINEYARD REGION  

Yarra Valley and North East Victoria 

 

 

 

 


