
TASTING NOTES

with the first planting of our vineyards in 1969, we set out on a journey to create authentic estate grown 
wines. nothing prepared us for its overwhelming success, with the first vintage awarded a gold medal in 

every national wine show entered. while the range has since grown to include more varieties, every bottle  
is still crafted at our clare valley estate with the same care and attention as that very first vintage.

ESTATE

CHARDONNAY 2019

REGION

Clare Valley / Padthaway

COLOUR

At release, the wine is a pale straw with a slight green hue to the edge.

NOSE

Delightful aromas of white peach, nectarines and subtle citrus zest join hints of

cashew and cream.

PALATE

Fresh flavours of stone fruit combine with cashews and an underlying toastiness

from the barrel fermentation to deliver a mouth-filling, enjoyable wine. It has a

clean, elegant palate, a zesty acid backbone and long, persistent finish.

CELLARING NOTES

Crafted for immediate enjoyment but will cellar over a short term under ideal

conditions.

TECHNICAL DETAILS

Alcohol 13.5% Acid 5.93g/litre

PH 3.50 Residual Sugar 1.60




