
 

 

B L A N C  D E  B L A N C  •  2 0 2 1  

 

 

C O L O U R  

Deep green straw 

 

N O S E  

Lemon and grapefruit 

 

P A L A T E  

Rich, creamy, and slightly savoury 

 

W I N E M A K I N G  

Primary fermentation is followed by secondary fermentation, left 

on the lees in the tank. 

 

F O O D  P A I R I N G  

Smoked chicken and chicken liver pate with fried blue cheese 

 

V I N T A G E  N O T E S  

Cool and dry 

Q U I C K  N O T E S  

 
V I N T A G E  

2 0 2 1  

 

W I N E M A K E R  

A L E X  R U S S E L L  

 

G R A P E  V A R I E T Y  

1 0 0 %  C H A R D O N N A Y  

 

B O T T L E D  

2 0 2 3  

 

G R O W I N G  A R E A  

T A S M A N I A  

 

A L C  % / V O L  

1 2 . 5  %  V / V  

 

S T A N D A R D  D R I N K S  

7 . 7  

 

  


