
This Yarra Valley Chardonnay displays a
charming aroma of white honeyed nectar with
stonefruit and green melon on the palate. It is
fine and inviting with a gentle slippery texture

and delicate acidity.

Luminant, born in the Yarra Valley, basks
in the glow of long summer evenings,

unveiling wines that capture the essence
of this distinguished wine region

CHARDONNAY 2024

100% Yarra Valley
 

50 % Hand-picked 50 % Machine harvested in 3
batches from our Dixon’s Creek Vineyard. 

Hand Picked 100% whole bunch pressed and
transferred to barrel with high solids, 50% machine

pressed to tank and settled before transferred to
French oak for ferment. 

A combination of natural and selected yeast strains
utilised for alcoholic ferment. 

20% MLF 
Clone Types: Bernard clones 76, 95 and 96

Soil type: Clay Loam
Barrels: 7 months in 100% French oak

Bottled in September 2024
13.5% Alc/Vol




