
April 2024 A bouquet and palate filled fresh citrus and mineral complexities, ripe apple and white peach and a mix of spice and nut from barrel 
fermentation. Salivating, saline, crisp and dry, a medium+ (ish) weighted wine with taut youthful energy, palate squeeze and low 
impacts from oak. A lovely aperitif expression, perfect with baked fish or seafood pasta dishes. Well-made with best drinking from late 
2024 through 2029. 

REVIEWS & ACCOLADES

Tiritiri Chardonnay
2023

93 POINTS
Cameron Douglas MS| camdouglasms.com


