The region has a Mediterranean climate with wet winters, dry summers
and plenty of sunshine. The proximity to St. Vincent Gulf, coincidentally
named after the patron saint of winemakers, benefits fruit quality with
warmer spring and autumn conditions and cooler summers. McLaren Vale
is renowned as a premium wine region of great beauty that consistently

produces high quality wines with rich flavours.

With a cool summer and a perfect dry, warm autumn, 2005 will possibly be
recognised as one of South Australia's greatest vintages. All varieties fully
ripened with intense fruit flavours and balanced natural acidity. The reds
are vibrant in colour, with mature, textured tannins. The whites and rosés

are fragrant and intensely varietal.

Chardonnay juice is quickly separated from the skins of fruit that has been
carefully harvested in the cool of the night. The naturally cold settled,
predominantly free run juice is then racked off gross lees into stainless
steel fermenters. A steady fermentation is usually completed in 14 - 18
days at temperatures of 12 - 18°C ( 54 - 65° F ). The terroir of individual

vineyard blocks and carefully timed harvesting optimise complexity and
varietal expression. At final blending a small percentage of Semillon is
incorporated to lift the citrus aromas and enhance the zesty freshness of

the palate.

Pale straw with a youthful green tint. Lifted aromas of peach, citrus
blossom and lime peel dominate the fresh, fruit driven nose. The lively
palate is a fusion of zesty citrus and rich peaches and cream. A full bodied,
unoaked Chardonnay with softness and a finely balanced fresh acidity.

This wine can be enjoyed in its youth.
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CHARDONNAY
McLAREN VALE

Davey Family Vineyard, McLaren Vale
Friends & Neighbours’ Vineyards, McLaren Vale

92% Chardonnay
8% Semillon

pH:3.36
TA: 6.3 g/L
ALC: 13.30%
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