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CHARDONNAY

BALANCED, FRUITY AND OFTEN OAKY

@ Ever-evolving and grape expression can vary greatly, yet
always elegant with it’s balance of minerality and fruit.
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KEY FLAVOURS

KEY TO INTENSITY SCALES

Guide to each wine variety’s intensity notes.
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Yellow Apple
Tropical
Vanilla
Butter

Chalk
Lemon Curd

Baking Spices

LOW ALCOHOL <12%
MEDIUM 12-13.5%
HIGH 13.5+%



It is difficult to pigeon-hole Chardonnay
however most New World Chardonnays will
be well-oaked with big, mouthfilling flavours
of stonefruit and vanilla, and a round palate
from the low acidity. Old World expressions
are then often comparably lighter and more
acidic, for example those from Chablis,
France which are typically unoaked or use
neutral oak or less new oak.

Chardonnay originated in Burgundy,
France, and although it is not 100%

known how it came to be it is believed

to be a cross between a Pinot Noir and
Gouais Blanc. To this day Chardonnay is

a desirable grape as it is adaptable and
relatively easy to cultivate. It also still gets
mistaken for Pinot Blanc as they are nearly
identical to the eye so only the true-blue
winemakers are able to tell the two apart!
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If you’re after a lighter Chardonnay...
One word: Chablis. Chablis is the northernmost district of Burgundy and due to it’s cooler
climate the Chardonnay from around here has higher acidity and more restrained fruit flavours.

If you’re after a heavier Chardonnay...

Think New World. New World Chardonnays tend to come from climates that are warm enough
to bring riper fruit flavours and are often aged on oak and subject to malolactic fermentation
(the fermentation that gives it creaminess). California or Gisborne are great places to start your
heavy Chard hunt.

If you’re after something different...
Try an unaoked New World Chard. These have pronounced fruit without the vanilla oak. They’re
often very clean, a little citrussy and display the versatility of the Chardonnay grape.

Burgundy France Creamy pasta
USA, Australia, Lobster
Italy, Chile, Caesar salad

New Zealand



TOP TIPS

Love it or hate it, Chardonnay isn’t going anywhere!




