
 

Chardonnay / Hunter Valley / 2019 
 

 

Colour 

Light lemon with a green hue. 

 

Nose 
Aromas of stone fruit and citrus with 

nuances of delicate French oak.  

 

Palate 

The palate is flavoursome with a core 

of ripe varietal fruits of peach and 

melon, which are balanced with soft 

biscuity overtones. The finish is long 

with a clean and crisp acidity. 

 

Food Pairing 

Creamy chicken & mushroom pasta. 

 

 

 

Vintage Notes 

Vintage 2019 arrived with optimal 

conditions and prevailed with long 

warmer days. The vintage conditions 

throughout the white harvest 

continued to be extreme heat waves of 

40 degrees plus leading to excellent 

ripeness and primary fruit characters. 

Quick Notes 

Vintage: 2019 

Winemaker: Damien Stevens & Peter 

Drayton 

Grape Variety: Chardonnay 

Bottled: November 2019 

Growing Area: Hunter Valley 

Alc: 13.07 % 

Titratable Acidity: 6.3 g/l 

Ph: 3.32 

Cellar Potential: 1 – 5 years 

Oak: French 

 


