
Bar r e l  f e rmen ted ,  f u l l  bod ied  chardonnay showing   
c as hew nu t  a r omat i c s  suppor ted  by  a  c r eam y s tone -
f r u i t  and  peach  f lavour  p ro f i l e .  A  f u l l  bod ied  w ine  w i t h  
am az ing  power  -  a  r ea l l y  c omp le te  w ine .  
   
“flavours of ripe tropical fruit and yellow stonefruits melded with creamy barrel-
ferment and nutty oak, unfolding a little toast and flint and butterscotch MLF 
elements ”  Raymond Chan 2018 

ACCOLADES 
 
5 STARS—Raymond Chan 2018 
 

- Wine Orbit 2018 
 
SILVER MEDAL - Royal Easter 
Show Wine Awards 2018 

 
 
 
 
 
 
FOOD SUGGESTION 
Fish, chicken or veal. 
 
CELLAR 
4-5 years 

TECHNICAL NOTES 
 
Vintage   2017   Alc/vol 13.2%  
Region  Hawke’s Bay TA  6.4    
Sub-region  Te Awanga Res Sugar  1.6g/l    
      p/H  3.38        

BEACHHEAD CHARDONNAY 

WINEMAKING NOTES 
 

A l l  t he  g rapes  we re  hand  
p i ck ed  f rom our  Es t a te  
v i neyar ds ,  and  who le  bunch  
p res sed .   Af t e r  s e t t l i ng ,  t he  
c l ea r  j u i ce  was  r ack ed  in t o  
s easoned  and  new Frenc h  
oak  ba r r e ls  wher e  f e rmen t a -
t ion  t ook  p lace  w i t h  regu la r    
s t i r r i ng  o f  t he  l ees  du r ing  
t he  8  mon th  mat u r a t i on  in  
t he  s ame  ba r re ls .  A  la rge  
po r t ion  o f  t he  w ine  has  un -
dergone  Ma lo lac t i c  f e rmen-
ta t i on  f o r  added  tex t u re  and  
c omp lex i t y .  A f t e r  ma t u ra t i on  
t he  w ine  was  c a re f u l l y  
r ack ed  and  bo t t led  in  m id  
J anuar y  2018 .  
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