
Bangor Reserve Chardonnay 
 
 
 

A classic food wine, this is a beautiful 
example of Tasmanian cool climate 
Chardonnay. Hand-picked and 
whole-bunch pressed, Bangor’s 
Reserve Chardonnay displays 
wonderful grapefruit, fig, and white 
peach characters balanced with 
creamy nutty notes and a soft oak 
sweetness. 
 
Bangor Chardonnay has been naturally 
fermented and aged in just 2 specially 
selected French oak barrels. This is a 
delightfully complex wine with firm 
structure and a crisp, clean, mouth-
watering finish. The longer you delay the 
next sip, the more expansive the palate 
becomes. 
 
Drink at or near room temperature to 
experience the full flavour that this wine 
offers. A unique wine perfect for that 
special occasion. 
 

 
 
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 



 


