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2020 VINTAGE

The further we got into winter, the colder and wetter it became 

to the past 25-year average. Spring continued in this vain with 

temperatures cooler than average, and rainfall higher, with the 

dam filling naturally in late November. December bucked the trend 

with abnormally high temperatures, five days above 35°C degrees 

and three days above 40°C and very low rainfall. This mirrored 

the rest of the country where the drought and high temperatures 

prevailed throughout Queensland and New South Wales. 

We thought we were staring down a very hot, dry summer to come, 

however, January and February brought generally cooler weather and 

significantly higher rainfall than normal (112mm more). Furthermore, the 

season started to lengthen with picking dates extending out as much 

as two weeks more than has been the norm recently for some varieties.

VITICULTURE & WINEMAKING

We pick Chardonnay as early as we can to ensure we retain a fresh 

line of citrus fruit and crisp natural acidity on the palate. We develop 

structure in the wine by predominantly barrel fermenting the juice and 

allowing it to mature gracefully for eight months before bottling a wine 

with balanced weight and silky texture.

TASTING

Serve the wine nicely chilled and it will be an excellent accompaniment 

with seafood and chicken dishes, along with pasta and salads.

PAIRING

Grilled Spatchcock with farro, currents, pinenuts and rainbow chard, or 

for a casual Friday lunch, a mushroom pizza with truffle pecorino would 

never go astray.

S O U M A H  O F  Y A R R A  V A L L E Y
Soumah Pty Ltd ABN 33 130 649 231

18 Hexham Road, Gruyere VIC 3770 Australia 
PO Box 260, Coldstream VIC 3770, Australia

T  +61 3 5962 4716  www.soumah.com.au

2020 CHARDONNAY d’SOUMAH


