
VARIETAL
REGION

COLOR

BOUQUET

PALATE

PAIRINGS

TECHNICAL
DETAILS

200   MARQUEE CLASSIC CHARDONNAY200   MARQUEE CLASSIC CHARDONNAY

ACCOLADES

Roasted chicken, fresh salads,
fettuccine alfredo and seafood
ravioli.

89 Pts. - Wine Spectator
       BEST VALUE
87 Pts. - Stephen Tanzer’s IWC

WINEMAKER
NOTES

Sourced from the Murray Darling,
the 2006 vintage was picked
early to ensure great structure,
thereby lowering the sugar levels.
The harvested grapes were
seperated into five batches that 
each underwent differing 
treatments (malolactic ferm.,
extended yeast lees time, etc.) to
ensure the complex and smooth
final blend.

Winemaker - Keith Brien
12.75% Alcohol by Vol.
3.42 pH, 4.3 g/L Res. Sugar

6
100% Chardonnay

S.E. Australia

Translucent Gold

Flutters of bright melon and
bananas with small hints of 
vanilla.

Fruit forward in style, refreshing
pineapple, honeydew and light 
citrus styling are at play in this
tropical Chardonnay. 


