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MOSS WOOD 2024 CHARDONNAY

VINTAGE NOTES
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YIELD

HARVEST RIPENESS

MEDIAN HARVEST DATE

13.1 ° Baume

4.09 t/ha

4  February, 2024th

BOTTLING

1  of July, 2025st

ALCOHOL

14.0%

 Chardonnay has a long and proud history at Moss Wood, first planted
in 1976. Our inaugural vintage in 1980 yielded just two hogsheads and
was our first release. The following two years saw crops lost to adverse
flowering conditions, including hail, a rare frost and heavy winter
rain. In 1983 we returned with a full release, and from that point
onwards Moss Wood Chardonnay has been made every year from the
same vines. More than four decades on, that vineyard remains the
foundation of our style, and we are delighted to present the 2024
vintage -our 42nd consecutive release and 43  overall.rd

The 2023/24 growing season transported us back to the mid-nineties,
recalling vintages like 1995 that remain etched in Margaret River’s
history as benchmarks of quality. Warm, dry conditions defined the
year, making 2024 the warmest season since 2007 and a marked
contrast to the milder, slower years of 2017, 2019 and 2021.
For the dry-farmed vines at Moss Wood, seasons like this highlight
their resilience. With deep root systems developed over many decades,
they were able to draw on soil moisture reserves and carry the crop
through in healthy condition, free of disease and with no compromise
in quality. While the lack of rainfall and warm season may have been a
new experience for some in Margaret River, for others it felt familiar,
with the expectation that such conditions would deliver rewards at
harvest.
Rainfall played its part in shaping the season. The calendar year 2023
brought 880mm, around 13% below average. On its own this was not
especially concerning, but the timing was notable. From flowering at
the end of October through to harvest, only 10mm was recorded,
making for a distinctly dry finish. This limited water availability
contributed to smaller bunch weights and, ultimately, a lighter crop,
despite otherwise healthy vine growth.

RIPENING TIME FROM
FLOWERING TO HARVEST

101 days 



PO Box 225, Cowaramup, Western Australia 6284 AUSTRALIA
T: +61 8 9755 6266     E: mosswood@mosswood.com.au    W: www.mosswood.com.au

@mosswood               MossWoodWinery               @Moss_Wood

2/3

VINTAGE NOTES

Flowering began on 13th October, and conditions were generally
excellent, with just 10.8mm of rain across the five-week period and
seven cold nights below 8°C, the lowest being 2.3°C. That morning of
28th October provided the first real test for our newly installed frost
fan, as the temperature at our vineyard weather station dropped to
2.3°C. The cold air settled in the lower-lying Old Block of
Chardonnay, but the fan successfully circulated the air and prevented
the kind of severe frost damage we have endured in past seasons. A
special mention goes to Tristan Mugford, who was up into the early
hours watching over the fan and making sure the air was being
properly distributed - a long night that proved worthwhile, as we
believe the fan paid for itself on that occasion alone. Fruit set was
good, and as the warm, dry conditions took hold, ripening accelerated.
Chardonnay completed its cycle in just 101 days from flowering to
harvest – 17 days fewer than the long-term average of 118. The
season’s warmth was clear in the numbers. The average temperature
for the Chardonnay blocks was 20.27°C, somewhat above the long-
term figure of 19.93°C. The vines enjoyed long hours in their optimum
range of 18–28°C, with additional heat above 33°C ensuring full
flavour ripeness was achieved in good time. Harvest came on 4th
February, a full 25 days earlier than the long-term median of 1st
March, and ripeness was exactly on the long-term average at 13.1°
Baume.
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NYields were well down, finishing at 4.09 tonnes per hectare, some
38% below the long-term average of 6.64 t/ha. While the reduced
rainfall and smaller bunch weights were the main drivers of this
shortfall, the result was pristine fruit with concentrated flavours and
excellent balance.
Overall, the season confirmed once again that warm, dry conditions in
Margaret River can produce Chardonnay of remarkable intensity and
structure. We fully expect 2024 to sit proudly alongside the great
vintages of the past four decades.

MOSS WOOD 2024 CHARDONNAY

VINTAGE NOTES



PO Box 225, Cowaramup, Western Australia 6284 AUSTRALIA
T: +61 8 9755 6266     E: mosswood@mosswood.com.au    W: www.mosswood.com.au

@mosswood               MossWoodWinery               @Moss_Wood

3/3

MOSS WOOD 2024 CHARDONNAY

All fruit was hand-picked and delivered to the winery, where it was
carefully sorted before whole-bunch pressing. The juice was clarified
by flotation in stainless steel and then seeded with multiple yeast
strains for primary fermentation. At the halfway stage, once
fermentation had safely passed its most vigorous phase, the must was
transferred to 228-litre French oak barriques, of which 55% were
new.
Full malolactic fermentation was carried out in barrel, softening the
wine’s acidity and adding complexity to the palate. Once complete, all
barrels were racked and blended in stainless steel, adjusted for
balance, and then returned to oak for maturation. The wine remained
in barrel for approximately 18 months before final blending.
Prior to bottling, fining trials were conducted but no agent improved
the balance and the wine remained unfined, apart from a bentonite
addition for protein stability. It was then cold-stabilised, sterile
filtered and bottled on 1st July, 2025.

PRODUCTION NOTES
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CELLARING

MOSS WOOD 2024 CHARDONNAY

Colour and Condition: Medium straw hue with a touch of green at
the rim; bright and clear.

Nose: Classic Moss Wood Chardonnay aromatics - rich and lifted
with yellow peach, marmalade and ripe nectarine. Layers of citrus
zest, particularly preserved lemon and lime, are complemented by
florals of honeysuckle and jasmine. Subtle oak-derived notes of
roasted cashew, shortbread, caramel and malt weave seamlessly into
the background.

Palate: The palate is full-bodied and powerful yet finely structured,
with generous stone fruit flavours of peach and apricot
complemented by grapefruit, lime and subtle spice. A taut, fresh acid
line provides the backbone, ensuring the wine remains lifted and
precise while balancing the richness of the fruit. Creamy texture from
malolactic fermentation is supported by vibrant acidity and fine,
toasty oak. The finish is long and persistent, with lingering notes of
nougat, roasted nuts and a gentle touch of caramel.

TASTING NOTES

The Moss Wood 2024 Chardonnay is immediately appealing for its fruit
generosity and balance, making it a pleasure to drink young. However, it
has the structure and concentration to reward patience. We recommend
cellaring for at least 10 years to allow the development of complex bottle
bouquet, with full maturity expected at 20 years of age.
 


