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CHENIN BLANC ey

Tasting Notes:

Nose: Very pretty nose showing mandarin,
apricot kernels, hints of jasmine, and
honeysuckle.

Palate: This is a dry, refreshing and vibrant
interpretation of this fun variety. Lively
delicate acidity gives the palate energy and
verve. Zesty lime and kiwi fruit with hints of
musk, grows into a subtle creamy mid palate
with lovely delicate almost spicey acidity
flowing through to the finish.

Pairing: Ceviche or scallops or any white
fleshed fish dish.

Technical Notes:

Vineyard: This fruit is sourced exclusively from a vineyard to the east of Cowaramup. The
Chenin Blanc is picked at optimal flavour whilst keeping a very close eye on retaining the
natural vibrant acidity.

Winery: The fruit was picked in the cool of the night to retain freshness. It was processed
immediately to preserve the delicate juice and then allowed to settle in tank. After racking
off the heavy solids the wine was inoculated and then at 8 Baume, 20% of the juice was
transferred to older French oak Hogsheads. Post ferment the wine stayed on lees for 9
months until blending and subsequent bottling.

Fermentation: 80% Stainless Steel, 20% older French Oak Hogsheads

Cellaring: Enjoy now, over the next 10 years!




