2009
LEFT FIELD
CHARDONNAY

The origin of Left Field Chardonnay was our desire to make a Chardonnay that would
express the purity and mineral character found in the vineyard.

We have picked parcels of fruit from the blocks on the ‘Left Field” part of the vineyard.
Chardonnay selections of UCD15, Mendoza and Dijon 95 were used to make this wine.

A mystery 3% component adds weight and extra intrigue.

The Winemaking

Individual parcels of fruit were picked on successive cool mornings. The grapes were pressed
and the juice settled for 24 hours. The clear juice was transferred into stainless steel barrels for
a three week fermentation. Once that fermentation was complete the young wine rested on its
yeast lee for six months prior to blending and bottling.

The Numbers Harvest March 2009
Brix at harvest  21.5-22.5°Brix
Alcohol 13.0% v/v
Residual sugar  Dry
TA (acidity) 7.25g/L
pH 3.25

The Tasting Notes

Typical Chardonnay notes of white nectarine and fresh citrus
show through on the nose. Subtle notes of talc, mineral and
flint are in the background.

The main impression on the palate is that of freshness with

a hint of flintiness. The purity of the Chardonnay fruit flavor,
coupled with sensitive winemaking, has resulted in a medium
bodied, well focused wine. This wine is dry, but not austere,
which lends itself to the role of thirst quencher/whistle wetter.

An excellent wine to put yourself on the outside of.

Ant Mackenzie
General Manager/Winemaker
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