
GRAPES
Chardonnay

REGION
Riverland

VINIFICATION & WINEMAKING
The 2023 vintage experienced notably cooler temperatures that
extended well into April, marking it one of the latest vintages on
record. These unique climatic conditions fostered a gradual and
delicate ripening process for the fruit, ultimately showcasing
wines with a distinct vibrancy and refined character. This year
proved particularly favourable for vibrant hues and captivating
aromas to shine through. 

ANALYSIS
Alcohol                          13.5%
pH                                   3.3
Titratable Acidity          5.3

COLOUR
Shiny white gold shimmer.

NOSE
Gently lifted lemon essence with lime and tropical fruit aromas. 

PALATE
The palate shows succulent citrus flavours with balanced acidity.
On the finish, you'll notice a subtle flinty minerality that lingers,
adding a unique dimension to the wine's overall profile and
enhancing its overall complexity.

FOOD MATCH
Pork and fennel sausages with crusty bread and mustard, or
butter chicken. 

AWARDS
90 POINTS (SILVER) - Wine Showcase Magazine 2024

ESTATE GROWN
CHARDONNAY 2023

Experienced wine exporters, vignerons and domestic wine sellers. The Byrne difference is quality
focused, innovative and estate grown wines from grape to glass. Celebrating sixty years and four
generations, the Byrne family range of wines express our dedication to sustainability and land
regeneration practices, with our ethos to minimise harm and maximise benefits to the environment. 

www.byrnevineyards.com.au
9/81 Prospect Road, Prospect, SA 5082

info@byrnevineyards.com.au
+61 8 8132 0022 


