
October 2026 Wild fermented and matured in clay amphora. As the name of the wine suggests. Never resting on laurels for the one percenters at 
Neudorf. And of course the vessel is only part of a wine’s potential, but here seems to give that desired x-factor. This is a dreamy 
chardonnay. It packs in flavour and then lathes it back with terracotta texture and grip. A plush and supple core of lightweight 
peach juice, nectarine slurps and faint green almond notes given shape and minerally pucker. Yes thanks. The perfume is somewhat 
mute but does deliver information and enticement in lemon blossom, lemongrass and some sugared almond notes. Just so. The 
finish of the wine is notably moreish, ticklish with briny minerality, lip-smackingly refreshing. Invigoratingly cool chardonnay, in the 
copacetic sense. 
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