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STARBOROUGH SONS OF THE SOIL
CHARDONNAY 2023
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Product Code: 4462 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Marlborough Volume: 750ml
Sub Region: Awatere Alcohol: 14.0%
Valley
Grape: 100%
Style: White Chardonnay
Variety: Chardonnay
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TASTING NOTES

Gold Medal - New Zealand International Wine Show 2025

New Zealand is producing some epic Chardonnay up and down the country, and those that love this variety (that's most of
you, judging by our sales) are spoilt buy the breath of choice and quality that can be obtained without breaking the bank.

Case in point... Starborough, established in the early 1990's is a family-owned winery based in Marlborough's Awatere Valley.
They astutely employ the talents of top wine maker Dave Clouston (of Two Rivers fame), to make the wine that is crafted
with all the bells and whistles of top shelf Chardonnay.


https://vinofino.co.nz/product/starborough-sons-of-the-soil-chardonnay-2023/
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A fantastic opportunity at this discounted price to pick up a wonderfully expressed Chardonnay that we are
sure is going to be a real star hit with customers.

100% Mendoza clone berries with indigenous yeast in a combination of old and new French oak barrels. Lees stirring, full
malolactic fermentation and aging for 11 months in barrel (35% new oak) is the stuff normally reserved to high
end Chardonnay, certainly not normally found at this price point.

The resulting wine offers considerable concentration, lovely nutty notes balanced with generous creaminess, layers of citrus
and stonefruits with a lovely flowing long finish.

Winning a Gold Medal at last year's NZIWS and impressive reviews tell you all you need to know about the
quality on offer here. And the best part - The price!

Winery notes (2023 Vintage)
"A full and concentrated Chardonnay with complex flavours of ripe citrus and yellow stone fruits. The textures are fine and the
flavours are mouth filling with a strong core that carries to a full, citrus and nutty finish with lemon-curd and toasty oak.

The fruit was whole bunch pressed and settled before undergoing fermentation using wild yeast in a combination of old and
new French oak barrels. The wine was lees stirred regularly to build texture and creaminess to the palate. After full malolactic
fermentation the wine was aged for 11 months in barrel (35% new oak)."

5 Stars & 94/100 Sam Kim, Wine Orbit, October 2024 (2023 Vintage)

"Wonderfully complex and inviting, the wine shows golden peach, citrus peel, vanilla, hazelnut and brioche aromas, leading to
a richly textured palate displaying excellent weight and persistency. Harmonious and flavoursome, offering terrific drinking.

At its best: now to 2029."

5 Stars & 94/100 Candice Chow Wine Chat (2023 Vintage)
"Creamy on the entry, with lush stonefruit and citrus, layered by toasty barrel details add complexity. Invigorating acidity
draws a long line and lends a sustained closing."

91/100 Cameron Douglas MS, November 2025 (2023 Vintage)

"A classic style with the citrus and stony core scents that speak to one of the Marlborough signatures. Well made, dry and
with a decent weight and complexity, flavours of grapefruit peel and apple, lemon and nectarine, baking spice and fine
tannins for mouthfeel. The acid line pulls these ideas together adding focus and freshness. Well made with best drinking from
day of purchase through 2028+."

90/100 Stephen Wong MW, The Real Review (2023 Vintage)
"Musky, slightly reductive nose with a whiff of smoky oak. Modern, flinty reduction with grilled lemon fruit. On the weightier
side, with good concentration throughout. Well-judged oak, fairly chewy phenolics and finishes savoury."

CONTACT VINO FINO OPEN HOURS VISIT VINO FINO
Phone: 03 365 5134 10am to 6pm - Monday to Friday 188 Durham St South,
https://vinofino.co.nz 10am to 5pm - Saturday Christchurch

Closed Public Holidays

© 2026 Vino Fino Ltd, An approved and licensed liquor merchant of New Zealand. Liquor Licence 60/OFF/18/2021


https://vinofino.co.nz

