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• All of the orange (1/3 of the 
island) is Jurassic dolerite, which 
has a range of soils on top:
• Black cracking clays (black 

vertosols)
• Shallow  stony brown soils 

with clay subsoils (brown 
dermosols)

• Sandy loam subsoils

• The green areas area also 
common in the regions we are 
looking at and are Triassic 
sandstones with either:
• Siliceous sandstones, sandy 

loams in cooler areas
• Brown, sandy clay loam 

topsoils
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2024 26.1% 67.7% $3,811 $3,674 $508

2023 25.5% 67.8% $3,393 $3,377 $520

2022 24.7% 67.4% $3,259 $3,237 $517

2021 25.3% 67.8% $3,174 $3,146 $532

2020 26.9% 70.5% $3,066 $3,037 $477



2022 Sailor Seeks Horse – Huon Valley





2023 Stargazer – Coal River Valley & Derwent Valley





2023 Freycinet Vineyard – East Coast



2022 Brown Family Wines Patricia- Tamar Valley







What do Tasmanian 
Chardonnays have in 
common?

• Natural acidity, but more importantly low pH

• Flavour – fruit intensity comes in at low sugar 
levels

• Phenolic extraction  - small berry size

• Lower yields (average Tas yields across all 
varieties 7T/ha)

• Still early days with clonal development: a lot 
more I10V1 than other premium Chardonnay 
areas





How does Tasmanian Chardonnay differ from the mainland?

Viticulture:
• Longer growing period (120-140 days between 

flowering and harvest)
• Sunshine/light intensity – impact on phenolics 

and ripeness while still at high malics
• Ratio of TA to malic?
• Wide range of growing conditions, soil types etc.
• Narrow range of clonal material
• Sense of place with such a range of different 

subregions?

Winemaking
• MLF probably more common than on the 

mainland
• Narrow range of producers/contract makers
• Winemaking styles (inoculation, stirring etc.) 

reflect producer rather than place/site
• No one Tasmanian style? But then  arguably 

Australian Chardonnays reflect producer more 
than site/place (with one possible exception)
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