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2006 CHARDONNAY

REGIONALITY

The wine was produced from 100% South Australian fruit sourced from the

premium growing regions of the Limestone Coast (86%) and Adelaide Hills (14%).

WINEMAKING

The fruit was harvested during the cool night temperatures to retain fruit freshness
and minimize oxidation. The grapes were crushed, chilled, pressed and inoculated
with premium yeast. The fermenting juice was transferred to 80% French and 20%
American new and old hogs heads where it was allowed to mature on oak with
regular lees stirring over 10 months. Individual barrels of Limestone Coast wine
selected for their flavour intensity, complexity and mouthfeel characteristics were
blended with the creamy butterscotch tones of the Adelaide Hills parcels, producing

an outstanding barrel fermented Chardonnay.

WINEMAKER  Bill Moularadellis

TASTING NOTES

Colour: Brilliant, straw yellow with youthful green hues.

Bouquet: Lovely fruity lift of white peach and nashi pears.

Palate: Layers of flavour with attractive peach, pear, nectarine and
tropical melon fruits well integrated with the creamy butterscotch
notes. The oak has integrated itself nicely without dominating
the well-balanced acidity from the cooler region fruit gives the
wine wonderful length, persistency and elegance.

Cellaring: Ideal conditions 3-10 years.

ANALYSIS

Alcohol: 13.5% pH: 3.35 TA: 6.7g/L

KINGSTON

#CHEL Ol

e oo Aingiton dad'els gomasai e the ,«zym:,?d;
QUL St Aol va ey Locupdl el
Wilicll wiheoe tocing Has flrmely conlinses bl
Bl crl T jpocwdty celobiale Hhect Retlagh

QG e 1yt of Do mypunes, the Guualipll

CHARDONNAY




