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2007                 Adelaide Hills�

� ����� � �������� �
Chardonnay (100%)   

� 


�� �
 Youthful light straw with green tints�
� 
����� �
A subtle and complex nose showing typical Adelaide Hills aromas of stone fruit and nashi pear, 
married with a bran-meal lees note, and supported by spicy vanilla bean oak.�
� �
��� �
A tightly driven palate supporting classic cool climate preserved lemon characters. It shows 
excellent fruit intensity and flavour, with some butterscotch barrel ferment elements. The palate is 
firm yet sprightly, finishing with a fine acid spine. 

� ��	� �
Enjoy now or cellar for up to 5 years.�

� 

�� � ���� �
Baked fig and Roquefort tart with nashi pear, rocket, walnut and pancetta salad.�
� �	������ �
Single Vineyard – Yandra, Adelaide Hills�
� �	���� �
General weather conditions in 2007 remained dry and hot with February being one of the  
hottest on record since 1861. Yields were some of the lowest in the last 10 years with growers  
reporting a harvest down by as much as 60 - 70% on some varieties.�

 ��� � �������
	 �
The wine was matured for nine months in selected French oak barriques, 40 per cent of which 
were new, with the remaining being second and third fill oak.�

� ���	���
� � ����
��������������������������������������������������
pH3.35     TA 6.2  g/L     ALC13 %���

� �	�������� ��
Samantha Connew & Paul Smith�


