
Vinification:
Our style of Chardonnay is designed to be subtle. Gentle 
flavours of apricot and citrus are balanced with a delicate 
acid line.  With the vintage being on the cooler side I need-
ed to ensure that there was still this generosity, without 
detracting from our signature wine style and pronounced 
femininity.
 
I wanted to bring a sense of luxury that unfortunately our 
summer didn’t provide!  I increased the MLF portion and 
fermented a higher proportion of free run in new oak.  The 
barrels were stirred weekly, allowing the palate to become 
creamy, and edged with a refined juiciness. 

Aged for 10 months in French oak Barriques, this wine was 
bottled in March 2018.

Analysis
ALCOHOL: 13.33% F/TSO2: 33/93
pH: 3.53  TA: 5.38 g/L
RS: 1.3 g/L   VA: 0.31 g/L

Tasting notes:
The 2017 Dunnolly Reserve Chardonnay is a special wine 
that has been elevated to the next level! A bolder decision 
to increase the new oak percentage and influence of 
malolactic fermentation has brought more luxury to our 
signature drop.
  
The nose is a delicate balance of white nectarines and citrus 
peel, with an enticing creaminess and warmth coming from 
the new French Barriques. On the first sip, the palate flourishes 
showing the natural acid length and a rich encompassing 
mouthfeel.   

Cellar for at least six months after release to really enjoy 
the amalgamation of these beautiful flavours.

Serve lightly chilled at 8-10’C
 
Food Match: I would suggest any of our local Kiwi seafood, 
scallops in particular, but this wine also is stunning with 
butterflied BBQed chicken, leafy green salad and minted 
new season potatoes. 

D U N N O L LY  R E S E R V E  C H A R D O N N A Y  2 0 1 7 ,  W A I P A R A  V A L L E Y 

In 1995 Peter & Felicity Parish moved back to North Canterbury where Peter spent his childhood. With a professional career in the 
wine trade and a family beginning their winemaking studies, Dunnolly was established planting 72 rows of Chardonnay and Pinot Noir. 

Dunnolly is a true family affair with Peter (Father) the viticulturist, Nicky Parish (Daughter) the hands-on winemaker and Matt Parish (Son) 
a winemaker in USA. Exclusive global distribution to Naked Wines has allowed our Family of Winemakers to have daily engagement 

with our customers, ensuring we continually strive to craft the best wines for your table.

 www.dunnolly.co.nz



5 Stars:

Reserve 
C H A R D O N N AY  2 0 1 7 

“Generously fruited and 
beautifully fragrant, the bouquet 

shows grilled peach, mango, vanilla 
and roasted hazelnut characters. 

The palate is wonderfully weighted 
and fleshy, delivering waves of 

delicious flavours backed by stylish 
oak influence and refreshing acidity. 

The wine is plush and engaging. 
At its best: now to 2021”

- Sam Kim, Wine Orbit
 August 2018


