
Tasting Notes
2 0 0 6  T I N T O O K I E  C H E N I N  B L A N C

Grapes
100% Chenin Blanc

Region of Origin
McLaren Vale, South Australia

 VINEYARD  SUB-REGION      VITICULTURIST 
 Tintookie  Blewitt Springs      Lulu Lunn

Vinification
The Tintookie Chenin is a style reminiscent of the great Chenin Blancs of the Loire
Valley in France i.e. lower alcohol, natural acidity, low residual sugar, barrel ferment, 
lees and barrel aging followed by bottle maturation. Therefore our grapes for the 
Tintookie Chenin were barrel fermented and then matured for three months on lees in 
second use (Chardonnay) French oak barriques.

Oak Maturation
Matured for 4 months in 100% French oak barriques.

Colour
Very pale straw in colour.

Nose
Green pear and white peach on the nose with some hazelnut character from barrel 
fermentation and three months lees maturation.

Palate
The palate follows the nose and reveals white fruits, nuttiness and emerging 
creaminess which should become more pronounced with further bottle maturation. 
Excellent structure and length with bright, crisp acidity. 

Food Match
Lighter oriental dishes, seafood particularly crustaceans, soft cheeses.

Ageing Potential            Winemaker
8 plus years but will live for many years after that. Brian Light

Winemakers Comments
The grapes are sourced solely from 80+ year-old vines on Drew Dowie and Lulu 
Lunn's Tintookie Vineyard, which is situated on very sandy soils at Blewitt Springs, 
located on the cooler slopes above McLaren Vale. 

2006 will be remembered as one of the earliest and shortest vintages on record for 
the McLaren Vale region. After a mild, wet winter in 2005 the vines faced difficult 
conditions in Sept/Oct with varied damage to leaves and shoots. Subsoil moisture 
was high resulting in some large canopies which required trimming, though our 
vineyards remained disease free despite the cool, moist conditions experienced from 
Nov-Dec. A hot burst after Christmas was followed by a cooler
February, resulting in even ripening conditions with fruit displaying good varietal 
character, ripe tannins and retained acid. March was generally warm to hot with 
excellent harvesting conditions. Though late March saw rain and rapid cooling into 
April, most of the district's fruit had already been picked. 

Analysis
ALCOHOL:     11.5%             pH:           3.04 
ACID:           8.25g/L               RES SUGAR: 1.3g/L
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