
Islington U3A – Wine Appreciation 

Chardonnay is the world's most famous white-wine grape and also one of the 

most widely planted. Although the most highly regarded are 

from Burgundy and California, many high-quality examples are made in Italy, 

Australia, New Zealand and parts of South America. 

Marlborough is New Zealand's most important wine region by far. Situated at 

the northeastern tip of the South Island, this dry, sunny region is home to over 

500 growers and produces around three-quarters of all New Zealand wine. 

Vineyard area exceeded 26,000 hectares (64,250 acres) in 2018.  Once a glacier, 

the plains of Marlborough’s valleys are the trail of the slow glacial retreat. 

Oyster Bay Chardonnay reflects the cool climate and is a breath of fresh air, 

dsplaying a style of its own. Its assertive and refreshing flavours are captured 

and partnered with subtle oak, bringing a delicate texture to the wine.  

The fruit is destemmed and lightly pressed, with the free run and pressed juice 

cold settled to partial clarity, racked into stainless steel fermentation tanks and 

inoculated with a pure yeast culture. A portion of the ferment is transferred to 

French oak and allowed a slow temperature controlled fermentation for several 

weeks. The fermented wine is stirred on a weekly basis and matured for a period 

of months to achieve maximum softness and retention of varietal flavours. The 

tank fermented portion is held on yeast lees stirred, racked and prepared for final 

blending. The resulting wine is then blended and filtered prior to bottling. 

While many Chardonnay wines have high aromatic complexity, this is usually due 

to winemaking techniques (particularly the use of oak) rather than the variety's 

intrinsic qualities. Malolactic fermentation gives distinctive buttery aromas. 

Fermentation and/or maturation in oak barrels contributes notes of vanilla, 

smoke and hints of sweet spices such as clove and cinnamon. 

Extended lees contact while in the barrel imparts biscuity, doughy flavors. 

https://www.wine-searcher.com/regions-burgundy
https://www.wine-searcher.com/regions-california
https://www.wine-searcher.com/regions-new+zealand
https://www.wine-searcher.com/technical-wine-terms-m-n.lml#malolacticfermentation
https://www.wine-searcher.com/technical-wine-terms-g-l.lml#lees


Because of this high level of winemaker involvement, Chardonnay has become 

known as the "winemaker's wine". 

(Malolactic fermentation: a winemaking process to reduce the harshness of a 

wine.  The process involves the conversion of strong malic acid to softer lactic 

acid through the actions of lactic acid bacteria.) 

Oyster Bay Marlborough Chardonnay is cool climate at its best; fresh and vibrant 

with aromas of white peach, crisp citrus, a touch of oak and an elegant, creamy 

texture. 

Chardonnay is particularly popular with wine producers, not least because it has 

a reliable market of keen consumers. The variety produces relatively high yields, 

will grow in a broad spectrum of climates and can be made into wine of 

acceptable quality with relative ease. In poor vintages, deficiencies can be 

covered up with oak flavours, reducing the financial impact of a bad harvest. 


