
Winemaking:

Colour:   

Aroma: 

Palate:
 

N V  C U V É E  B L A N C

Vintage: 
Varietals: 

Region:
Cellaring:
Alc/Vol: 
pH:
Acidity: 

Food Match:

The fruit was harvested in the cool of the night to 
preserve freshness and quality. Individual batches were 
cool fermented in stainless steel, followed by lees 
stirring to give length and roundness to the palate. The 
wine was blended, stabilised, left on lees and then 
filtered prior to bottling.

Pale straw

Bright red apple with a citrus lift.

Fragrant florals, refreshing bubbles 
and a soft citrus finish.

Salmon poke bowl with cucumber and edamame, 
or pulled pork sliders with a tangy slaw.

No animal derived products were 
used in the making of this wine

NV

Chardonnay

South Eastern Australia

Perfect for early enjoyment

11.0%

3.23

7.1 g/L

P E N D I N G  A P P R O VA L


