2018 Palladian Chardonnay
Varietal: 100% Chardonnay
Tasting note: Rich expressive perfume of preserved pears, cloves
and brioche, followed by fresh white peaches, green
pears and nougat. Layers of complexity from time in
new oak and on lees give freshness and vitality to the
this style.

Alcohol: 13.1%
pH: 3.15
Total Acidity: 9.1gm/L
Residual Sugar: 4.5gm/L
Harvest Date: 14th February 2018
Oak: 9 Months in 500Litre French Burgundian Special
toast puncheons.
Bottling Date: 19th December 2018
Cellaring Potential: Should develop further complexity with 5-7 years
careful cellaring.
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