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margaret river

Chardonnay

margaret river

2010 Chardonnay

tasting notes

Appelation: Margaret River
Varietals: 100% CHARDONNAY:
Alc/Vol.: 13.8%

Closure: Screwcap

Winemaking notes: Fruit was harvested in the cool of
early morning. Individual batches were pressed lightly to
avoid extracting any harsh phenolics. Following settling,
one batch was transferred to a variety of French oak
barriques for primary fermentation, while one batch was
fermented in stainless steel tanks. A yeast strain isolated
from Burgundy was used for the ferment to enhance fruit
aromas, wine structure, mouth feel and complexity. The
wine spent nine months in oak on lees (Sur lie aging) with
regular stirring or battonage, to produce a wine that is
creamy and viscous in texture. The wine batches were
blended in tank and given a light fining prior to bottling.

Oak: 9 months
Cellaring: 3 years.
Appearance: Pale straw yellow.

Nose: This wine show tremendous varietal lift on the nose
with aromas of ripe peach and nectarines, combined with
toasty vanillin oak.

Palate: The palate is rich and creamy with intense flavour
and length.

Food: BBQ roasted salmon fillet with coriander and lime
pistou.
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