
2018 CHARDONNAY
Aromatic stone fruits, pineapple and white blossom flowers, supported 
by subtle underlying tannin from the French oak. Fine creamy texture 
with fresh cut pineapple, and white peach with excellent roundness 
from extended lees contact while finishing beautifully balanced with 
pure acid and a savoury palate of deliciousness.

Region Adelaide Hills
Specified Vineyard Birdwood Single Vineyard
Altitude 400 metres
Vineyard Practices Whole bunch basket pressed
Varietal 4 Côte-d’Or Burgundy clones
Oak Treatment 11 months ageing in 30% new Chassin & Taransaud French oak 

barrels with balance in ex white Francois Frères French  
oak barrels

Total Production 6,700 bottles
Production 25% malolactic
Wine Making Naturally barrel fermented


