ADELAIDE HILLS CHARDONNAY - 2015

OVERVIEW

A modern,cool climate expression of
Chardonnay with great balance and
length

COLOUR

Pale straw with green hues

AROMA

Lemon and green apple with toasty
notes

TASTE

Cashew and citrus flavours with a
creamy mauth feel and soft finish.
A delicate wine to be savoured

ENJOY WITH

Serve chilled. An ideal
accompaniment to creary pasta
dishes or roasted chicken

IDEAL DRINKING WINDOW

Perfect for drinking now

REGION
Adelaide Hills

VINTAGE CONDITIONS

The Acelaide Hills celebrated its best
vintage for a decade in 2015. Rain fell
only when needed, and the warm
days and cool nights provided for
premium fruit quality

WINEMAKING

Matured in French oak for 8 months.
Fermentation with a combination of
natural and inoculated yeasts and
minimal intervention hasimparted a
wide range oftextures, secondary
characters and complexity to the
fruit characters.

WINE ANALYSIS

Alcohol 12.%% v/v
TA 5.59/L
pH 3.28



