Bangor Reserve Chardonnay

Hand-picked April 2019

Whole-bunch pressed, oxidatively handled
Sequential fill to French oak barrels for wild
fermentation

Barrel maturation on lees for 10 months
Partial malolactic fermentation

13.0% abv

Boutique - 50 cases made

Cellar 5 to 10 years
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Bangor's 4 hectare vineyard overlooks
the seaside township of Dunalley.
A well drained, clay loam soil over

O ancient dolerite rock, combined with a
gentle northerly aspect, provides perfect
growing conditions for premium quality y\’
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p Tasmanian wine grapes. Our hand-
« tended vines are carefully nurtured, S%
producing award winning wine.
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