
Vintage:           2008 
Variety:           Chardonnay 100% 
Region:            Perth Hills 
Alcohol:          14.5% 
Cellar:             5+ Years 
 
TASTING NOTES 
 
Colour:           Deep straw with a green hue. 
 
Bouquet:           Intense aromas of peach and rockmelon are        

 complemented by cashew nut and vanilla bean    
 characters.   

 
Palate:              The palate is a complex blend of tropical fruit flavours 

with wonderful freshness and oak balance. Extended 
time on lees gives the wine elegance and a creamy 
softness that lingers on the finish. 

 
Cuisine:            This wine will stand up to any rich, creamy, seafood, 

shellfish or chicken dishes as well as light pastas.  

 
Fruit:               Fruit for this Limited Release wine is grown in our 

 best Chardonnay vineyard within the Chittering Valley.  
The grapes are hand picked at the right moment for 
maximum ripeness and depth of flavour, whilst    
 retaining the freshness and acid structure required in 
producing this style of Chardonnay. 

 
Winemaking:     When the fruit arrives at the winery it is carefully 

placed into a cool room and chilled to 5° Celsius. The 
fruit is then whole-bunch pressed into French oak, 
where it undergoes fermentation and extended lees 
contact for 9 months prior to bottling. 
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