2019 Palladian Chardonnay
Varietal: 100% Chardonnay
Tasting note: A richer style with more intensity of flavour than the
Parterre Chardonnay. Floral lime citrus with a hint of
spiced ginger biscuit. Lovely grapefruit acidity,
honeydew melon and almond. The oak and lees
contact have helped providing subtle hints of
cinnamon spice and cashew.
Alcohol: 12.0%
pH: 3.08
Total Acidity: 9.7gm/L
Residual Sugar: 2.8gm/L
Harvest Date: 23rd February 2019
Oak: 9 Months in 500Litre French Burgundian Special
toast puncheons.
Bottling Date: 18th December 2019
Cellaring Potential: Should develop further complexity with 10-12 years
careful cellaring.
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