
 

 

 

 

 

 

C H E N I N  B L A N C  

M A R G A R E T  R I V E R  |  2 0 2 3  

 

 

C O L O U R  
Pale lemon with a green hue 
 
N O S E  
Lemon, lime, and honeysuckle with layers of spice 
 
P A L A T E  
Preserved lemon and tropical fruit with hints of almond is supported with fresh 
natural acidity. 
 
W I N E M A K I N G  
Harvested in the cool hours of early morning and gently crushed/pressed at the 
winery upon receipt. The juice was settled and racked to a tank with a percentage of 
solids introduced for fermentation. Inoculation with an aromatic yet complex yeast 
strain and cool fermentation temperatures. Fermentation in a combination of 
stainless steel and French oak barriques. Post-fermentation regular batonage to 
build flavour. After six months of maturation, the wine was blended lightly fined and 
filtered in preparation for the bottle. 
  
F O O D  P A I R I N G  
Roast pork with spiced roast apples 
 
V I N T A G E  N O T E S  
A slightly longer than normal vintage but very fulfilling. Peak dry weather conditions 
with the absence of any significant climatic events or disease pressure created 
conditions for a mild season, ideal for gentle, consistent ripening across all varieties. 
 
____________________________ 

Q U I C K  N O T E S  

V I N T A G E  /  2 0 2 3   

W I N E M A K E R S  / R o r y  P a r k s  

G R A P E  V A R I E T Y  /  C h e n i n  B l a n c  

B O T T L E D  /  J u n e  2 0 2 3  

G R O W I N G  A R E A  /  M a r g a r e t  R i v e r  W e s t e r n  A u s t r a l i a  

A L C % / V O L  /  1 3 . 0 %  v / v  

S T A N D A R D  D R I N K S /  7 . 7  

C E L L A R  P O T E N T I A L  /  D r i n k  n o w  o r  c e l l a r  f o r  u p  t o  5  y e a r s  

O A K  /  F r e n c h  

M A T U R A T I O N  /  6  m o n t h s   

  


