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2024 MARSANNE ROUSSANE

A unique blend in our region, this aromatic and complex wine reveals nuances 
of honeysuckle, loquat fruit and grilled peach. On the palate Marsanne 
contributes to the texture with spice and notes of chamomile tea, while the 
Roussanne adds freshness, minerality and a delicate saline aftertaste. Textural, 
yet refreshing and persistent, this wine is our take on a Rhone Valley classic.

VINTAGE REPORT

Vintage 2024 marked the earliest harvest on record at McHenry Hohnen. A 
wet winter followed by a warm, dry spring encouraged healthy vine growth 
and early fruit set. Summer brought consistently dry conditions and high 
diurnal temperatures, with veraison occurring 2–3 weeks ahead of average. An 
exceptional Marri blossom season meant no bird pressure, and with no disease 
risk, fruit quality was pristine. The white harvest was fast-paced and 
compressed, resulting in wines with expressive fruit, texture, and freshness—
Chardonnay and Marsanne Roussanne stood out. Red varieties ripened swiftly, 
with the final pick on 18 March—nearly a month earlier than 2023. Yields were 
lower, but quality was high, delivering reds with structure, concentration, and 
vibrancy.

WINE MAKING

A blend of Marsanne (52%) and Roussanne (48%) from our Calgardup and  
Hazel’s vineyards in southern Margaret River. Marsanne fruit was gentlypressed 
straight to tank for fermentation and the Roussanne underwent a short cold 
maceration with the skins before being pressed to a single concrete vessel. 
Matured separately on fi ne lees for 6 months, the two components were 
blended and bottled in early spring 2024.

DISTRICT OF ORIGIN

 100% Margaret River

GRAPES

52% Marsanne | 48% Roussane

ANALYSIS

Alc 13%

VINEYARD

Calgardup Brook Vineyard & Hazel’s Vineyard


