
Tasting Guide

Winemaker Notes
A bright, mid-weight, white peach-accented, gently oaked wine.

Vineyards
The grapes come from selected parcels from sites across the Margaret River 
region, from Karridale in the south through to Wilyabrup in the north.

Winemaking
Traditional white wine fermentation. The malolactic fermentation was avoided on 
purpose, in order to retain the wine's long fine acidity. The wine was matured in 
French oak barriques (20% new).

Vintage
2015 was a very good year in Margaret River with high quality but smaller yields 
due to bad weather in October/ November during flowering season.

Food match
Enjoy with:

• Grilled & Roasted White Meats
• Fish/Shellfish

Signature Chardonnay 2015

Grapes

Chardonnay 100.0%

Region

Margaret River

ABV

12.5%

pH

3.23

Total Acidity

6.42 g/l

Residual Sugar

2.20 g/l

Drink now...

2 to 5 years

Tasting note printed:19/02/17


