
Chardonnay

Region Colour 

Aroma Palate

 

Tech 

Notes

South EasternAustralia

Straw yellow with slight green hues. 

Melon/peach aromas with some hints of citrus

Flavours of Fresh cut yellow peach and melon,

fruit sweetness balanced with a clean acid

backbone. 

The fruit was crushed and de-stemmed to 

varying sizes and styles of fermenters where the 

fruit was fermented at cooler temperatures of 14-

16oC for 10-14days. Fermenting at cooler 

temperatures allows the fruit flavoursto be 

nurtured and enables retention of varietal 

characteristics. Post fermentation the wine is 

matured in stainless steel tanks. Components 

are then selected, blended, stabilisedand 

clarified.

ALC 12.50 %

For more Information on this little piggy, contact your Australian Vintage representative
or customer service on 03 5051 7999.


