
This Chardonnay was blended from a selection of the
best wines from the ultra-ripe harvest. From the start,
our aim was to produce a Chardonnay with intense
fruit flavour and real character utilising quality
grapes. All fruit was harvested in the early hours
and the juice pressed while the grapes were still cool
to help retain aroma and flavour. The wine was tank
fermented with an element of quercus fragmentus
which added greater weight and complexity. The wine
shows classic ripe, rich butter and tropical fruit on
the nose and soft, well integrated vanilla on the
palate.

VINTAGE  2010

VOLUME 1.5 litre

WINEMAKER  Francois Weich

ALC 13.54%

TA 5.31

pH 3.35

RS 7.1

OAK MATURATION Nil

SERVING TEMP 8° - 10°C

ALLERGENS Contains  Sulphites

CERTIFICATION ISO 22000
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magnum chardonnay


