
Region

 

South Eastern Australia

Colour

 

Light golden

Aroma

 

An upfront fruit-driven nose is nicely intermingled with a nutty 
yeast influence.

Palate

 

A rich, full-bodied sparkling wine with a fine bead and crisp 
finish. It has a full mouth presence featuring toasty peach and 
vanilla spice flavours.

Food

 

The full flavour of the sparkling chardonnay makes it perfect to

 

be enjoyed on it’s own in celebration, or accompanying roast 
chicken and Asian style stir fries. 

Notes

 

This wine was produced from grapes grown in the cool Central 
Region of New South Wales. This climate provides the ideal 
growing conditions to develop distinctive varietal character. 
Subtle use of oak has also accentuated the richness of the wine,

 

giving additional complexity. The Charmat

 

process was used to 
ferment this wine generating natural bubbles prior to bottling.

Tech

 

Alc

 

13%

 

pH 3.30

 

RS 11.1 g/L

Australia: +61 (0)2 8345 6377
International: +61 (0)8 8172 8333

Black Label Sparkling Chardonnay
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