
 

 

 2010                                Adelaide Hills  Lenswood

 
Chardonnay (100%)   

Vibrant gold with green flashes. 

 

Pungent aromatics marrying peach flesh, almond kernel, brioche and citrus flowers together to 
form a very complex, intriguing nose. Subtle hints of background spice, oak and freshly spun 
cream adds further intrigue.  

 

Intensely flavoured with up front lime and grapefruit zest further developing into nutty notes, oak 
char and lees character. The palate is balanced between acid tightness, tannin influence and 
textural fruit flavour.  

 

Cellaring up to 5 – 7 years for optimal drinking. 

Shell fish paella with side of steamed asparagus and crusty bread. 

100% oak matured in a combination of 40% new oak with the balance 1,2 and 3 year old French 
burgundian coopered oak. Coopers of choice in 2010 were Seguin Moreau, Mercurey, Francois 
Freres & Sirugue.

Grapes were whole bunch pressed with no additional sulphur or enzyme additions. The wine was 
then pressed with the free run component of the juice transferred to French oak, natural 
fermentation commenced from indigenous yeast. All barrels were tasted weekly with lees stirring 
introduced based on taste. To add complexity to the wine, malo-lactic fermentation commenced in 
selected barrels. Other barrels were sulphured on lees at various stages through maturation to 
capture fruit brightness. 

 3.23 pH    6.7 TA   1.3 RS g/L    13.0 ALC %

 
Paul Smith & Paul Carpenter. 


