
Due to  popu la r  demand  we  go  back  to  t he  exces ses   
o f  t he  1980s .  Th i s  w ine  de l i ve rs  l oads  o f  oak ,  bu t t e r y  
t oas t  and  mas s i ve  t rop ic a l  f r u i t .   P i cked  f rom our   
30  year  o ld  v i nes  and  s ome o f  t he  newe r  p lan t i ngs   
f r om our  Te  Awanga  v i neyar ds .  
 

“upfront and broad with mouthfilling flavours of ripe tropical fruit and yellow 
stonefruits, along with a strong overlay of oak vanillins and toast.  The flavours 
and mouthfeel show a creaminess and butteriness which adds to the palate 
richness.“ - Raymond Chan 2018 reviewing the 2017 vintage 

PREVIOUS ACCOLADES 

 
90/100 pts Cameron Douglas 
2017 

 
 
 
 
 
 
 

FOOD SUGGESTION 
Cam ember t  s tu f f ed   
c h ick en  b reas t  wrapped  
i n  p rosc iu t t o  w i t h  a  
c r eam y mus hroom s auce .   

 
CELLAR 
3+ years 

TECHNICAL NOTES 
 
Vintage   2018   Alc/vol 14% 
Region   Hawke’s Bay  
Sub-region  Te Awanga  
       

WHITE CAPS CHARDONNAY 

WINEMAKING NOTES 
 
Hand p i ck ed  t hen  who le  
bunch  p ressed .  The  j u i c e  
was  l i gh t l y  se t t l ed  a t         
am b ien t  t empera t u res .  Long ,  
c oo l  f e rmen t a t ion  ensued  
and  t he  r es u l t i ng  wine  
s hows  c las s ic  pear  and    
bu t t e r -s c o tch  charac t e rs .  
Fu l l  ma lo - l a c t i c  f e rmen ta t i on  
underp inn ing  a  f u l l  b l own  
oak  exper ienc e  o f  van i l l a  
and  t oas t  d r i ve  t he  w ine  
back  t o  t he  Chardonnay ’s  o f  
o l d .  
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