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Varietal: Chardonnay 

 

Region: Victoria, Australia 

 

Harvest Date: Early February 2019 

 

Wine Specifications:  

Alc/Vol: 13.5% pH: 3.32  

Acidity: 5.8g/l RS: <2.0g/L 

 

Vinification: 

Chardonnay grape parcels were picked 

in excellent condition. To achieve a 

crisp, fresh style, yeasts which 

promoted aromatic characters were 

used during fermentation and selected 

parcels underwent lees to build palate 

weight. 

 

 

Style: Fresh, balanced, elegant 

 

Taste: White peach, pear, hints of 

citrus 

 

Drink with: Grilled salmon, pasta 

carbonara, roasted vegetable stack 

 

Other: Vegan Friendly 

 

Cellaring Potential:  

Enjoy now but will develop some 

complexities from short term 

cellaring. Serve chilled.  

 

Winemaker: Frank Newman 

 

 

 

 

 


