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Barrel Fermented 
CHARDONNAY 2005 

 
 
 
WINEMAKERS NOTE 

Lifted aromas of ripe peach, orange blossom and hints of 
marmalade.  Classic Hawkes Bay chardonnay profile with a ripe 
stonefruit palate, soft creamy texture and lingering citrus 
aftertaste. Full bodied and rich with fine acid balance. 
Winemaker | Tony Bish 

 
VINTAGE SUMMARY 

Good summer weather prevailed giving ripe fruit characters.  
 
VINIFICATION 

This wine has had 12 months French oak maturation with lee's 
stirring producing a rich full bodied and elegant style of 
chardonnay. 

 
VITICULTURAL DETAIL 

Intensive canopy management with shoot and cluster thinning to 
produce clean and fully ripened fruit. 

 
TECHNICAL DATA 

REGION Hawkes Bay VARIETY Chardonnay 

APPEARANCE Pale golden yellow STYLE Dry full bodied 
wines 

SERVE Ambient CELLARING 2-4 years 

RS 1.3 g/L ALCOHOL 13.5% 

PH 3.3 TA 5.7 g/L 

     
 

 

 
 
 

 
 


