
Variety	 Chardonnay
Harvest Data	 Brix	 	 	 24	 	 average	
	 Hand Harvested	 	 100%	 	
	 	 	 	
Winemaking	 Whole Bunch	 	 100%	 	
	 Destemmed	 	 0%	 	
	 Fermentation Vessel	 Stainless Steel and 
	 	 	 	 	 Oak Barriques
	 Barrel Type		 	 French	 	
	 New Barrel %	 	 30%	 	
	 Maturation	 	 10 months	 	
	 Fining	 	 	 Yes	 	
	 Filtration	 	 	 Yes	 	
	 Bottled	 	 	 Feb 08	

Wine Analysis	 Alcohol	 14.3%	 	 Residual Sugar              3.0 g/l
	 pH		 3.28	 	 Acidity	 	              6.45 g/l
	 	 	 	 	
Tasting Note	 Pale straw colour with vivid green hues. Citrus blossom 
	 and peach meld with hints of vanilla and 	cream. The palate 
 	 possesses rich flavours and a warming presence, tempered 
	 by balanced natural acidity. The combination provides a 
	 long, complex finish. Classic Hawkes Bay Chardonnay from 
	 one of the best recent vintages. 

Food Match	 Fish dishes

Cellaring	 Drink within 3 years of vintage

Markets	 NZ, Australia, Hong Kong

Release Date	 1-February-07	 	 	 	
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