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2019 Chardonnay

Elements of wild yeast fermentation,
extended time of yeast lees and partial
Malolactic fermentations have added
complexity to this wine. It shows an array of
tropical fruit aromas, subtle oak and an
elegant fruit driven palate, with grapefrult

like a01d1ty -

“There’s an ample ripeness to
the fruit, with yellow peach and a touch of
honeydew melon leading the way,
supported by nutty, mealy oak. The palate 1.
nicely rounded, and the acidity is
unobtrusive although
it’s clearly contributing to the freshness of
the fll’llSh Steve Creber. -

James Halliday Wine Companlon 2020 93
points. :

Pair with prawn linguine in a rich buttery
sauce.

Bottle Price $28 @kﬁE

*$8 bottle corkage when




