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Aptly named ‘Mother Block’, these wines come from the red sand and limestone soils of the Chalmers Vineyard in Merbein, the 
heart and hub of everything we do.  As well as it being the location of our family home and business, this unique and diverse 

vineyard is the adopted home to each variety that we’ve imported to Australia over the last 20+ years.

It is also the source block for supplying millions of vines planted across Australia through our vine nursery, hence the name 
Mother Block.  All wines are sustainably farmed, estate grown, ethically tended, co-fermented and vegan friendly with the use 

of lightweight glass and labels made from 100% recycled materials. 

By the Chalmers Family Murray Darling, Victoria, Australia

2022 WHITE 

12 .3% ALC/VOL 

Well hello fresh! The cooler vintage 
of 2022 has showcased the bright 
fresh and crunchy elements of all 

these varieties. Tangy lemon sorbet, 
zesty passionfruit, zingy pineapple and 

flourless almond cake.  

It tantalizes the taste buds with the 
same mix of fruits on the nose, coupled 
with cool stream cress, a nettle texture 

and a super cool feel to finish. 

BASED ON VERMENTINO AND F IANO 
WITH TOUCHES OF GRECHETTO,  GRECO, 

GLERA AND PINOT BIANO 

2022 RED 

13 .6% ALC/VOL

Dr Pepper anyone?!? Raspberry, cherry, 
cola and plum, szechaun pepper, poppy 

seed bagel and sweet liquorice.  

It’s light on its feet with a sweet 
supple feel, lifted, pretty red berry 

fruits, raspberry jubes, moreish cured 
meats and a fine sandy texture and 

bounce... what’s not to like!

BASED ON SAGRANTINO AND NERO 
D ’AVOLA WITH TOUCHES OF AGLIANICO, 

UVA DI  TROIA ,  TEROLDEGO  
AND PIEDIROSSO 

2022 SKIN CONTACT 

13 . 1% ALC/VOL

A kaleidoscope of lemon and lime, 
coconut husk, Vietnamese mint, fresh 
and zesty, you’ll want to be sitting on 

a desert island drinking this wine.  

The palate shows all that skinsy 
phenolic grippy pulp and texture with 
soft herbs, melon, a little bitter twang 

that leads into zippy refreshing  
acidity and pizazz.

BASED ON VERMENTINO,  ANSONICA 
AND PECORINO WITH TOUCHES OF 

FALANGHINA ,  MOSCATO GIALLO  
AND NOSIOLA 




