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MELBOURNE

GIANT STEPS

2005  G IANT  STEPS  SEXTON V INEYARD CHARDONNAY

W I N E M A K E R :   Phil  Sexton  

R E G I O N :   Yarra Valley, Victoria  

V A R I E T A L S :   Chardonnay

M A T U R A T I O N :   11 months in new and older French oak

A L C O H O L :   14% alc/vol

W I N E M A K I N G :  

The 2005 growing season saw the Sexton Vineyard Chardonnay fruit come off with perfect 

physiological balance.  The fruit was whole bunch pressed to tank then transferred to barrel 

after 8 hours of settling. The fruit was barrel fermented at 20 – 24 ºC with various cultured 

and indigenous yeasts. Lees were stirred weekly, then monthly after May with no malolactic 

fermentation. The wine was matured in French oak barriques: 40% new, 30% 1 year old, and 

30% older for 11 months.

T A S T I N G  N O T E S :  

The 2005 Giant Steps Sexton Vineyard Chardonnay exudes aromas of lemon sorbet, citrus 

zest, honey and nougat.  On the rich and textured palate, luscious flavors of stone fruit and 

melon mix with nutty, roasted characters.  The chewy mouthfeel lingers, developing into a 

smooth, velvety finish. The cellaring recommendation for this wine is between 2-10 years.

C R I T I C A L  A C C L A I M :

90 pts- Stephen Tanzer’s International Wine Cellar, 89 pts Wine Spectator Online

A B O U T  G I A N T  S T E P S :
Giant Steps was established in 1998 in the cool-climate Yarra Valley region by wine industry 

veteran Phil Sexton. With the aim of creating single vineyard wines reflecting a unique sense 

of place, the 75 acre vineyard was hand-planted on the gravelly, north facing slopes of the 

Warramate Ranges. A decade later, the wines are renowned for offering length rather than 

breadth, finesse rather than largesse, and above all, fruit rather than artifact.


