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Hamelin Bay's 1999 Chardonnay has a youthful colour of straw tinged with green.





Aromas of peach, pear, and underlying dried bananas complex well with French Oak fermentation and maturation characters. 





This elegant wine has medium depth with balanced acidity, integrated oak and a lingering honeydew melon finish.





This wine will enhance shellfish, and other light sweet meat dishes.














Technical notes





Variety:		100% Chardonnay


Source:		100% Five Ashes Vineyard, Margaret		River


Baume:		12.2Be


pH:		3.23


Harvested:	19th March, 1999


Alcohol:		13%


Sweetness:	Dry


Oak:		60% French (Vogues and Troncais)


Batonnage:	Yes


Malolactic:	Yes


Bottled:		February, 2000


Release:		June, 2000


Cellaring:	Best from mid 2000 with	excellent 	cellaring potential over 3 years.














1999 Chardonnay
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