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2008 McLaren Vale
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Chardonnay (100%)
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Brilliant pale straw with green tinges.
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The aroma displays lifted figs with honeydew melon and nectarines. A subtle creaminess from the
natural ferment and lees stirring adds complexity to the vibrant fruit.
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The wine fills the mouth wonderfully with fresh melon and citrus characters. The intense fruit is
balanced by a creamy textured palate and a refreshing crisp acidity.
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Best consumed in its youth.
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Chicken and green mango rice paper rolls.
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Wirra Wirra sources fruit from a combination of owned vineyards and premium McLaren Vale
growers. The blend of individual vineyard and sub-regional characteristics is the key to the
resulting style.
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A record 15-day heatwave interrupted perfect vintage conditions, resulting in an extremely
condensed harvest. All white varieties were picked prior to the start of the heatwave and displayed
strong varietal character and crisp acidity. While there were challenges with the sudden ripening,
overall 2008 will be a great year for quality.
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pH3.23 TA6.48g/L ALC 13%
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Samantha Connew & Paul Smith

WIRRA WIRRA VINEYARDS

Wirra Wirra Vineyards - R.G. & R.T. Trott Pty Ltd - A.B.N. 51 007 692 122
McMurtrie Road, P.O. Box 145, McLaren Vale SA 5171
Ph: +61 (0)8 8323 8414 - Fax: +61 (0)8 8323 8596

www.wirrawirra.com



