
 

 

 

This YARRA VALLEY CHARDONNAY is part 
of our carefully selected Victorian 
vineyard range that aims to epitomise the 
best these regions have to offer. 
 
The range also includes a PINOT 

CHARDONNAY SPARKLING, a MORNINGTON 

PINOT NOIR  and a HEATHCOTE SHIRAZ. 
 
The Wine 
Showing attractive light green colour 
with delicate lime and tropical aromas 
balanced by subtle French oak. The taste 
is rounded and soft with persistent fruit 
flavours and a fine, crisp finish. 
 
The Vineyard 
Sourced from the cool Yarra Valley where 
this excellent vineyard has produced 
refined minerally Chardonnays which 
show good length and balance. 
 
The Winemaking 
With a light crop the vineyard was 
harvested in mid March at 13° Baumé. 
Following careful vinification the wine 
was aged in select French oak puncheons 
for 8 months before bottling.  
 

Finished Wine 
Alcohol   13.0% 
Acid   5.8 g/L 
pH   3.35  
Residual sugar  4.3 g/L 


