
 

 

 

 

 

 

 

 

 

 

 

 

  



 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
Hawke’s Bay Wine, in partnership with Sommeliers Australia, is proud to 
present this masterclass event which offers the opportunity to explore the 
depth and diversity of Hawke’s Bay Chardonnay. 
 
 
We’d like to begin by acknowledging the Traditional Owners of the land on 
which we meet today, the Wurundjeri Woi-wurrung people of the Kulin 
Nation, and pay our respects to Elders past and present. We acknowledge 
Aboriginal and Torres Strait Islander people as the first peoples and 
Traditional Owners and custodians of the land and waterways on which we 
stand. 
 
 
 
 
 
 
 

 
  



 

 

 
Hawke’s Bay Chardonnay has quietly become one of the most compelling 
expressions of the variety anywhere in the world. Combining a unique 
climate, diverse soils, and a highly skilled winemaking community, the 
region consistently produces wines that rival - and often outperform - 
benchmark examples from the world’s great Chardonnay regions. 
 

 

 
As New Zealand’s second-largest wine 
region and its largest producer of 
premium Chardonnay, it combines scale 
with a strong focus on quality, 
craftsmanship, and site expression. With 
over 1,000 hectares planted, Chardonnay 
is a cornerstone of the region’s identity. 
 
A defining strength is Hawke’s Bay’s 
diverse terroir. From the free-draining 
gravel soils of the Gimblett Gravels to the 
coastal influence of Te Awanga and inland 
elevated sites, the region offers a wide 
spectrum of growing conditions. This 
diversity enables winemakers to craft 
styles ranging from mineral and flinty to 
rich and textural. Warm days and cool 
nights allow grapes to achieve optimal 
ripeness while retaining natural acidity - 
essential for balance, structure, and 
longevity. 
 

Hawke’s Bay Chardonnay is renowned 
for its precision and layered complexity. 
Typical flavour profiles include citrus and 
grapefruit, complemented by stone fruit 
such as peach and nectarine.  
 
Winemaking techniques - such as wild 
fermentation, lees ageing, and careful 
oak integration - add depth, with subtle 
notes of toast, spice, and nutty richness. 
A distinctive mineral edge often underpins 
the wines, delivering both freshness and 
finesse. The result is a style that balances 
power with restraint: expressive yet finely 
tuned. 
 
The 2024 Hawke’s Bay Annual 
Chardonnay Collection celebrates a 
spectacular vintage that has delivered 
wines of exceptional precision, depth and 
regional character. From 56 wines blind-
tasted by Cameron Douglas MS, 

Hawke’s Bay Chardonnay 



Emma Jenkins MW and Thalia Osborne 
(Hawke’s Bay Young Winemaker of the 
Year 2025), 12 outstanding Chardonnays 
were selected to represent the very best 
of the 2024 vintage and the evolving 
quality of Hawke’s Bay Chardonnay. 
  
Now in its sixth year, the Collection has 
become a benchmark for the region and a 
powerful expression of Hawke’s Bay’s 
place among the world’s great 
Chardonnay regions. Each year, the 
Collection is distributed to leading wine 

media and critics around the world for 
review and serves as a key platform for 
promoting Hawke’s Bay Chardonnay 
internationally through media, events and 
digital campaigns. 
  
It is particularly fitting that Cameron 
Douglas MS hosts this Masterclass, 
having played an instrumental role in the 
Collection’s development and selection 
process since its inception. 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
Hawke’s Bay chardonnay is not simply an alternative to the world’s great 
Chardonnay regions—it is a peer. With its combination of terroir, 
technique, and track record, it delivers wines of depth, elegance, and 
authenticity. 
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Hawke’s Bay Wine Chardonnay Masterclass Led by: 
 

 

 

 

 
 

Cam Douglas MS is New Zealand’s first and only Master Sommelier and 
one of the country’s most respected wine communicators, judges and 
educators. 

 
 
With more than two decades of 
experience spanning fine wine, hospitality, 
education, international judging and wine 
communication, Cam has become a 
leading voice in New Zealand wine.   
 
Cam has built an international reputation 
for his exceptional palate, deep technical 
knowledge and engaging storytelling. 
 
His long standing collaboration with 
Hawke’s Bay Wine includes leading the 
blind selection and curation of the annual 
Hawke’s Bay Chardonnay Collection 
showcasing the region’s finest 
expressions and reinforcing Hawke’s 
Bay’s place among the world’s great 
Chardonnay regions. 
 
 
Known for his insight, authenticity and passion for wine education, Cam brings a rare 
combination of expertise and accessibility, making him the ideal guide for this Chardonnay 
Masterclass – an opportunity to explore the people, places and wines that define Hawke’s 
Bay Chardonnay at its highest level. 
 
 
 

 

  

Cameron Douglas MS 



 

 
 

Easthope Family Winegrowers 
 
Contact Information: 

Emma Easthope 
 emma@easthope.co.nz  
 easthope.co.nz 
 +64 27 566 4759 

Tasting Notes: 
 
 
 
 

Distributor: 
 The Wine Collective 
 

 

  

Tasting Notes 

tel:6421363060


Helio  
 
Contact Information: 

Sarah Little 
 hello@helio.wine  
 helio.wine 
 +64 21 0873 2309 
 

Tasting Notes: 
 
 
 
 

 
 
Helio 2024 Hawke’s Bay Chardonnay 
 
Harvest Date: 16 March 2024 
T.A: 6.46   pH: 3.37   R.S: <1 g/L   ALC: 13% 
Bottles Produced: 5,000 
 
Viticulture 

Helio Chardonnay is grown on a north facing mid-slope, single vineyard 
on the Heretaunga plains. The infertile, free-draining, ancient riverbed soil 
is constructed of gravel and loess making for a divine struggle where the 
vines compete for nutrition and create the perfect fruit concentration. The 
average age of the clone 15 Chardonnay vines is nearly thirty years. Like 
humans, vines really start to come of age at 25 years old, and just get 
better from there. 
 
2024 

A hot and dry summer resulted in early harvesting, lower yields, and 
grapes with intense concentration, producing wines with great balance 
and purity. 
 
Winemaking 

The 2024 Chardonnay was hand-picked.  The wine was left to ferment 
naturally. The cool wild fermentation lasted about 3 weeks.  Following our 
minimal intervention ethos, the wine entered natural malolactic 
fermentation on its own accord and was aged for 10 months in mainly old 
french barrels. We intentionally bottled with no fining and minimal filtration.  
A touch of SO2 was added at bottling to protect 24 months of work and 
ensure maximum enjoyment when opening for many years to come. 
 
Tasting Note 

Precise and mineral driven, with bright acidity wrapped around a core of tension and richness. 
Chalky minerality meets white stone fruit, preserved lemon, lime zest, and grapefruit pith, layered 
with subtle flinty reduction and a fine saline edge. Gentle French oak brings notes of buttered 
brioche and smoky toast without overpowering the wine’s purity. The palate is taut yet generous, 
carrying a fine grained texture and energetic citrus line through to a long, savoury finish that leaves 
you wanting another glass. 
 
  

tel:6421363060


Villa Maria 
 
Contact Information: 

Zoe Mallen 
 zoe.mallen@indevin.com 
 villamariawines.com 

 +61 499 111 904 

Tasting Notes: 
 
 
 
 

 
Icon Keltern Chardonnay 2024 
 
The Keltern Vineyard was established in 1999. Sitting east of Maraekakaho and 
hugging the western edge of the Bridge Pa Triangle and the Ngaruroro river, this 
unique site has over time become synonymous with exceptional Chardonnay, 
earning its place amongst New Zealand’s finest with an un-paralleled 
consistency in blind tasting success across multiple formats since the initial 2002 
vintage. 
 
Tasting Note 
The 2024 Keltern Chardonnay glistens in the glass with a bright lime-tinged hue. 
the nose offers aromas of zesty lime and grapefruit, mingling with spice and 
grilled nut characters. The palate is refreshing with succulent salty lemon and 
lime flavours complemented by a subtle warmth from the French oak. The fruit 
flavours are long and concentrated framed by a subtle saline note leading into a 
lingering finish from the natural acidity the vineyard provides. This wine will 
develop further complexity, mineral and toast-like characters with careful 
cellaring. 
 
Vineyard Data 
Spring conditions in Hawkes Bay started off warm then cooled off through 
flowering which resulted in a small fruit set and low yielding vines. A very warm 
January saw the Chardonnay grapes ripen up nicely with great fruit intensity 
and more moderate temperatures in February helped preserve fresh acidity. 
The 2024 Chardonnay harvest was off to another early start with Keltern 
vineyard picking starting in earnest in the last week of February. Hand-
harvesting of excellent quality fruit with a minimal intervention winemaking 
approach, allowed Keltern’s unique characteristics to shine. 
 
Soils & Viticulture 
Located east of the Maraekakaho region in Hawkes Bay, directly in the path of cool air currents flowing 
from a mountain range to the west, the Keltern Vineyard is an inland site, buffered by the Ngaruroro 
River. Established on an ancient riverbed planted in 1999, the vineyard has silt loams layered over red 
metals, including large free-draining gravel stones. The Keltern vineyard contains vines that range in 
age up to 21 years, mainly cl15, cl95 and cl548, and vines for the Single Vineyard bottling at maturity 
are pruned and thinned to one bunch per shoot to target 6-7T/Ha. The parcels used for the 2024 
Keltern Chardonnay are both from clone UCD15 vines that are at least 12 years old. 
 
Technical Data 
Vineyards: Keltern Vineyard, Hawkes Bay  
Clonal Selection: 100% Clone 15 
Vineyard Yield: Range 5.0-6.5T Ha  
Varieties: 100% Chardonnay 
Residual sugar in g/L: 1.60 g/L  
pH: 3.19 
TA: 7.30 g/L  
Alcohol: 14.0% 
Whole bunch pressing: 100%  
Fermentation: 100% Wild, indigenous yeast

 
Malolactic: Some partial natural MLF. <25%  
Bottled: June, 2025 
Fermentation Vessel: Fermented in 100% French 
Oak Barriques. 27% New with balance 1 & 2yr 
old.  
Maturation: 11 months in Barrique followed by 4 
months in tank on lees. 
Battonage: From post ferment once every 3 
weeks for the full maturation 
Filtration: Sterile bell house filtration. 



Swift Wines 
 
Contact Information: 

Lauren Swift 
 swiftwines@gmail.com 
 swiftwines.co.nz 
 +64 27 870 1714 

Tasting Notes: 
 
 
 
 

 
 
 
 
  

mailto:swiftwines@gmail.com


Alchemy Wines  
 
Contact Information: 

Cairn & Rebecca Coghill 
 info@alchemywines.co.nz 
 alchemywines.co.nz 
 +64 27 232 0413    |    +64 21 308 890 

Notes: 
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Craggy Range  
 
Contact Information: 

Bryce Faiella 
 Bryce.faiella@craggyrange.com  
 craggyrange.com 

 +61 404 347 913 

Tasting Notes: 
 
 
 

LUC:  $108.27 AUD 
 
 

  



Craggy Range  
 
Contact Information: 

Bryce Faiella 
 bryce.faiella@craggyrange.com  
 craggyrange.com 

 +61 404 347 913 

Tasting Notes: 
 
 
 

LUC:  $24.05 AUD 
 

  



Clearview Estate 
 
Contact Information: 

 
 michelle@clearviewestate.co.nz 
 clearviewestate.co.nz 
 +64 6 875 0150 

Tasting Notes: 
 
 
 
 

 
 

  

mailto:michelle@clearviewestate.co.nz


Clearview Estate 
 
Contact Information: 

 
 michelle@clearviewestate.co.nz 
 clearviewestate.co.nz 
 +64 6 875 0150 

Tasting Notes: 
 
 
 
 

 
  

mailto:michelle@clearviewestate.co.nz


Alpha Domus 
 
Contact Information: 

Beatrix Ham 
 wine@alphadomus.co.nz 

  alphadomus.co.nz 
 +64 6 879 6752    

Tasting Notes: 
 
 
 
 

 
 
 
  

mailto:wine@alphadomus.co.nz


Smith & Sheth Cru 
 
Contact Information: 

Natalie Grace 
 natalie@aonzfinewine.com 
 smithandsheth.co.nz 
 +64 22 341 2050 

Tasting Notes: 
 
 
 
 

 

  



Askerne Estate Winery 
 
Contact Information: 

John Loughlin 
 john@askernewines.co.nz 
 askernewines.co.nz 
 +64 27 542 2405 

Tasting Notes: 
 
 
 
 

 
  

mailto:sales.askerne@xtra.co.nz


 

 

 

Alchemy Wines 
 

 Cairn & Rebecca Coghill 
 info@alchemywines.co.nz 

alchemywines.co.nz 
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 Sarah Little 
 hello@helio.wine 
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Easthope Family Winegrowers 
 

 Emma Easthope 
emma@easthope.co.nz 
easthope.co.nz 
 

Smith & Sheth 
 

 Natalie Grace 
natalie@aonzfinewine.com 
smithandsheth.co.nz 
 

Swift Wines 
 

 Lauren Swift 
swiftwines@gmail.com 
swiftwines.co.nz 
 

Villa Maria 
 

 Zoe Mallen 
zoe.mallen@indevin.com 
villamariawines.com 
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“Simply put, Hawke’s Bay produces some of the finest flavoured, 
complex, textural Chardonnay’s in the new world, and the warm 
low vigour vineyards of the region produce, at their best, rich 
elegant ripe red wines based on either Merlot or Syrah. Nowhere 
else in New Zealand can do this. These are wines that we love ... it 
is why we are here!” 
 

 
  

 

 

 

 

 

 

Steve Smith MW 
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