
Colour: 

Winemaking: 

Colour: 

Aroma: 

NV CUVÉE BLANC 

Vintage: 
Varietals: 

Region: 
Cellaring: 

Alc/Vol: 
pH: 
Acidity: 

Food Match: 

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

The fruit was picked in the cool of night to retain 
optimum freshness and quality. Each batch underwent 
cool fermentation in stainless steel, followed by lees 
stirring to enhance texture and palate length. The wine 
was then blended, stabilised, rested on lees, and finally 
filtered before bottling. 

Pale straw.

Fresh red apple layered with a gentle 
citrus sparkle.

Floral notes carried by refreshing 
bubbles, closing with a citrus lift.

Grilled lemon–herb chicken with asparagus spears,
or a zucchini and feta tart with a crisp garden 
salad.

NV
Chardonnay

South Eastern Australia 
Perfect for early enjoyment 

11.0.%
3.21

7.0g/L 


