
Leconfield Coonawarra 
Chardonnay 2024
Chardonnay has an extensive history in Coonawarra and at 
Leconfield, where vines are planted in a lower dip of  the 
vineyard. Here, full advantage is taken of  the cool-climate 
attributes of  both the region and site. Fruit delivers crisp 
and fresh structural acidity, an underlying minerality and a 
combined citrus and stone fruit flavour spectrum. 
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     This was an outstanding 
vintage in Coonawarra, and 
it’s produced an excellent 
wine from these vines that 
were planted in the 1980s. 
One of  the best of  these 
I’ve tasted.
Ray Jordan
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2024 Chardonnay
Colour
Light pale straw with green hues.

Bouquet
Ripe nectarine fruits overlaid with complexed 
yeast aromas and a subtle background of 
vanilla from French oak.

Palate
Medium body with persistent long 
stone-fruit  �avours �nishing with a bright, 
�ne, mineral acidity. 

Food Suggestions
Eggplant lasagne, seared Atlantic salmon, or a 
Mediterranean inspired salad.

Cellaring Potential
Perfect on release with fruity primary 
�avours and will gain extra complexity over 
4-5 years.

Winemaking Notes
Harvested in the cool of the morning 
immediately pressed. Juice was oxidatively 
handled to stabilise the green colour and 
�lled immediately to French oak as pressing 
ensued. Most of the resulting wine is from 
free run juice although 6% of lightly pressed 
wine was ultimately included. Natural 
ferment began a�er three-four days. When 
the wine was approaching dryness, it was 
inoculated with a selected yeast strain to 
ensure fermentation completion. Malo-lactic 
fermentation had completed in some barrels 
simultaneously with the primary 
fermentation. �e lees were stirred in barrel 
from time to time  during the wine’s eight 
month maturation.

Vintage Conditions 
Coonawarra had an excellent vintage in 
2024. Winter rainfall was below average and 
temperatures more mild resulting in early 
budburst.
November and December provided the 
moisture needed to sustain the vines through 
what was otherwise a much drier than 
average ripening season. No rain was received 
in February and temperatures were relatively 
mild for that time of year. Harvest dates were 
in line with long term averages with whites 
ready in early-March and reds from late 
March to mid-April. Fruit �avour is a stand 
out with good natural so� acidity in Riesling 
and Chardonnay and medium to full body in 
reds which show both power and elegance.

Background
Lecon�eld is situated in the heart of 
Australia’s famous Coonawarra with its rich 
Terra Rosa soil over limestone providing the 
ideal viticultural environment.
Lecon�eld Coonawarra was established in 
1974 by one of Australia’s most talented 
winemakers, Sydney Hamilton. In the 
subsequent four decades, the vineyard has 
become famous for the distinctive wines it 
produces. �e Chardonnay sits alongside 
Riesling, Merlot, Shiraz, Cabernet Merlot 
and Cabernet Sauvignon.

Winemaker: Paul Gordon
Winegrower: Dr Richard Hamilton
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