2018 All Saints Estate Chardonnay
The Range
All Saints premium varietal wines are classic varieties, with
fruit carefully selected from the best available vineyard
sources and made to be enjoyed with family and friends.
In many cases they are made in the original winery deep
inside the castle using handcrafted techniques including
gentle basket pressing, open fermentation and finally,
quiet ageing in French oak.
The Wine
This wine is a lovely, modern style of Chardonnay with
really fresh lifted fruit, some fermentation complexity and
all about varietal expression.
Grape Variety
Chardonnay is the most widely travelled white variety,
cropping up in almost every wine producing country. Even
in its native France it is unusual in being found in several
regions. From the far north of Champagne, where it is used
in the eponymous fizz, through Chablis and Burgundy with
their classic table wines, all the way to the sunny region of
Languedoc for cheap and cheerful quaffers.
Winemaking
Grapes for this wine come from the All Saints vineyard
and are picked in the coldest part of the morning before
gentle pressing to separate the juice. Fermented at cool
temperature in stainless steel tanks to retain freshness and
pure Chardonnay varietal characters. A small amount of
lees stirring over 2-3 months helps to build texture on the
palate before blending. It was bottled on the 30th of July
2018.
Food Matching
With its clean fresh stone-fruit characters and crisp citruslike acidity, it would be a perfect partner to a simple dish of
steamed or grilled fish with fresh vegetables or salad.

Technical Information
Alcohol 12.4%
Std Drinks 7.6
Contains Sulphites
Price - RRP $26.00

Cellaring Potential
Full-flavoured whites with an emphasis on fruit characters
tend not to be candidates for extended ageing. It will
cellar well for 2-3 years which will see it soften a little whilst
retaining vibrant fruit freshness, but do not keep beyond
2021.
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