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A dry harvest period in this year coupled with the drought conditions
resulted in above average qualit}' and in pa.rticular an L's]:ru:::iailj high concentration
of flavour. The fruit was picked at optimum {lavour ripeness of between
13.0-13.57Be. The grapes were machine harvested in the cool of night to maintain
their delicate fruit flavours and aromas. Parcels were individually selected in the
vinevard for their clear expression of distinctive fruit characteristics and
Chardonnay varietal character.

After crushing, the must was drained, gently airbag pressed and
immediately the free run juice only was cold settled at ultra low temperatures.
This juice was then fermented at low temperatures using selected yeast strains to
enhance the Chardonnay varietal character and increase palate weight.

The fermentation was arrested just prior to ar_'hie'.-'ing :Ir‘}rn-:!s.s, leaving a wine with
some residual sugar, This wine was then racked and aged on its” fine yeast lees to
add complexity and maintain fruity freshness.

Assem blagc of the final blend from wines fermented with different yeast
strains was completed and the wine was subsequently cold stabilised and filtered
ready for bottling,

The wine exhibits mid straw colour with a green edge. The nose is

dominated by fresh citrus blassom, melon and fresh apricot aromas

with a complex but subtle bready note from veast lees aging, Overall the Technical

palate overflows with ripe fruit characters of melon, citrus and ripe stone Aleohol by volume; 13.69

fruit. Complex, interesting yeasty notes and an elegant full palate pH: 1.53

complement the zesty acidity and fruit, This leaves the palate clean and Total Acid; 6.0g/L

refreshed, (-.agﬂ-.rl}' awaiting the next sip. Residual Sugar; 3-89gf L
This Chardonnay is an ideal summer wine perfectly suited light ~ Varieties; 100% Chardonnay

lunches, pan fried ocean fish or a seatood platter, Gl: Riverland

South Australia
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