2007
TEAWA
CHARDONNAY

Te Awa Chardonnay is our expression of full bodied and oak aged Chardonnay.

There are four blocks of Chardonnay on the Te Awa Estate that have been used to craft this
wine. Zone 7 and 8 are by the winery and comprise of Chardonnay UCD15 and Mendoza.
Further down the driveway is Zone 12 another block of Chardonnay Mendoza. The soil types
are very similar through these blocks. The northern ends of the rows are incredibly free
draining, resulting in small berries with intense flavor, and the southern ends have more silt
in the top soil. Zone 30 is planted to Chardonnay Dijon 95 on fertile silts over-lying free
draining gravels.

THE WINEMAKING

Successive parcels of fruit were bought into the winery. Picking decisions are based on flavor
and tannin ripeness. Once pressed the juice was settled briefly before being run to barrels.
These barrels were then inoculated with several yeast strains for fermentation. The young
wine stayed in contact with its yeast lee for twelve months prior to blending and bottling.
All barrels were tight grain French oak, of which 25% were new. The barrels were a combination
of 300L ‘Hogs heads’ and 500L ‘Puncheons’.

THE NUMBERS Harvest March 2007
Brix at harvest 23.5-25.5 °Brix
Alcohol 14.5% v/v

Residual sugar Dry
TA (acidity) 6.5g/L
pH 3.40

THE TASTING NOTES

This is high impact Chardonnay. Ripe stone fruit oozes summer
flavours, reminiscent of golden queen peaches, groaning on the tree,
at the end of summer. Enter the magical effect of well seasoned
barrels; almost magnifying the fruit, yet enhancing it at the same
time with vanilla and clove spice. A dusting of cinnamon, like a
milky cappuccino, completes the effect.

The palate matches the poached fruit opulence of the nose.

This wine runs the risk of being top heavy, but it cleverly saves
itself. Under-lying structural integrity, from fruit tannins and acidity,
ensure a rock solid foundation for the embellishments on top.

Like a magnificent clipper full of sail, loaded with a cargo of produce
from tropical climes. Tightly rigged, as it embraces a trade wind,
but perfectly balanced as it heads to market.
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