o SPRING SEED WINE
SPRING ‘FOUR O’CLOCK’
2012 McLAREN VALE CHARDONNAY
Spring Seed Wine Co

Spring Seed Wines are made from grapes lovingly grown in our
family’s organic vineyard, located in the premium wine region
of McLaren Vale, South Australia. The vineyard was established
in the early 1970’s by Peter and Anthea Bosworth, and is now
owned and run by their son Joch, who began the conversion to
O organic viticulture in 1995. The vines are fully certified ‘A’ grade
\/ " I NE C e organic by Australian Certified Organic, a process that takes four
years and involves yearly audits and random sampling of
produce. The Spring Seed Wine labels are unashamedly inspired
by vintage flower seed packets created at the turn of the last
century. The colour, clarity and beauty of the original seed
packets are quite remarkable. We chose three different flower
images to adorn each one of our McLaren Vale wines, simply
because they are quite lovely. The Four O’clock Chardonnay
displays the Four O’clock (Mirabilis Jalapa), Gaillardia
(Gaillardia Pulchella) and the Brachycome (Iberidifolia).

Vintage 2012

Vintage 2012 was condensed into about 8 weeks from go to whoa
which meant we had finished crushing all grapes by the end of
March. Generally this feat would only be accomplished by the
middle to end of April. Yields across all varieties were
considerably down on average (from 15-40% in some varieties),
but quality looked good for both reds and whites. We had cool
conditions up until the end of February then some rain, which
did not affect things too much (see vintage 2011)as the whites

were already picked and safely in the winery.

Winemaking

We made the wine using several components which had been
picked, handled and fermented separately. Our aim is to add
complexity to the finished wine. The Spring Seed Chardonnay
is essentially a single vineyard wine. All fruit was handled
oxidatively, and pressed very gently. One batch underwent a wild
ferment .The other two batches underwent a long, controlled
fermentation in stainless steel to protect the aromatics of the
Chardonnay. After fermentation has finished, we keep the
batches on solids for as long as possible to further increase the
complexity of the wine, and to protect the wines against
oxidation. None of the batches went through malolactic

fermentation to help retain the wine’s natural acidity.

Tasting Note

‘Four o’clock’ is all about the lovely chardonnay characters of
stone fruit (nectarine and white peach) and citrus (lime and pink
grapefruit) without any oak influence whatsoever. The wonderful
stone fruit and citrus characters follow through onto the palate,
and this combined with a fresh, crisp acidity make for a
balanced, complex yet subtle wine with considerable length.

Like us on Facebook at Try with a mushroom risotto or roast chook.
www.facebook.com/BattleofBosworthandSpringSeedWines

B Follow us on Twitter at Technical Details

www.twitter.com/Bosworthwines

Picking Dates: 3rd, 6th, 9th and 16th February 2012
E' .;E SPRING SEED WINES pH Level 3.16
Z GAFFNEY ROAD, WILLUNGA, SA 5172 Total Acidity: 6.67
% POSTAL: PO BOX 11 McLAREN VALE, SA 5171 o
T. +61 8 8556 2441 F: +61 8 8556 4881 Ale/ Vol: 13.0%
[=]} www.springseedwineco.com.au Bottled: 9th September 2013

- made with organically grown grapes from our vineyard -




