
TASTING NOTE
Single vineyard, high altitude 
Chardonnay from the King Valley is 
harvested in the early morning cool 
hours and pressed immediately to 
maximise flavour. Full rich aromas of 
melon and peach and gentle oak 

characters. The complexity of this 
Chardonnay is the result of partial 
barrel fermentation in new, French oak 
barriques, followed by stirring of the 
yeast lees for several months. Bursting 
with white peach, lychee and melon, the 
crisp finish and length of flavour define 
this wine.

TECHNICAL INFORMATION

www.redbankwines.com.au

Finally the good rains have come. The smiling sun warming the rich soils 

and teasing the first crops to break through the fertile earth brings a smile 

to the face of the battling farmer of the Australian outback. Here is the 

reward for a year of back breaking toil. This could be a good year. 

Here’s hoping.

Variety: Chardonnay

Vintage: 2020

Region: King Valley

Oak:
New French 
Barriques, 50% for 
four months

Alc/Vol: 12%

Total Acid: 5g/l

pH: 3.21

King Valley Chardonnay 2020
C O O L  C L I M AT E 
W I N E S  F R O M  T H E 
K I N G  VA L L E Y

FA M I LY  O W N E D 
V I N E YA R D S




