
Tasting Notes 

Wine Style 
Sweet     1    2    3    4    5    Dry 
Light     1    2    3    4    5    Full bodied 

Colour  
Pale straw. 

Bouquet 
Lifted fruit salad and citrus aromas with a light oak
influence.  

Palate 
The palate shows fresh fruit flavours of white peach,
citrus and pineapple, with some delicate oak
complexity. It has a soft palate with good length and 
a clean crisp finish.       

Food  
Chicken or Asian dishes.  

Winemaker’s Notes 

Hardys R&R stands for uncomplicated wines 
displaying true varietal character and perfect for 
everyday enjoyment. 

Hardys R&R Colombard Chardonnay 2008 shows 
lifted fruit salad and citrus aromas with a light oak 
influence. Fresh fruit flavours of white peach, citrus 
and pineapple, with some delicate oak complexity 
showing on the palate with good length and a clean 
crisp finish.         

 

R & R  

C O L O M B A R D  
C H A R D O N N A Y  

2 0 0 9  

Bottling Date 
June 2008 

Alcohol 
12.5 – 13.0% 

Acidity 
5.5 – 7.5 g/L 

pH 
3.20 – 3.60 

 

Winemaker 
Paul Lapsley 

Region (%) 
South Eastern Australia 
100% 
 

Fermentation 
Stainless steel  

Cellaring 
Up to 2 years.  

Maturation 
Stainless steel with light 
oak influence.  Grape Variety (%) 

Colombard 75% 
Chardonnay 22%  


