TASTING NOTE3
2004 MILTON PARK CHARDONNAY

VINTACE zead
HARVEAT DATE March zoog
EOTTLING DATE February 2005
Th 7.0 gl

FH 339
ALCOHOL 15.5%

raag VINTAGE
The vineyards which mapplied the grapes for this wine experienced a mild to
warm vintage in 500§, resalting 16 a good siee crop, with sutianding guality

fruit. The EEApEE Webs Fipe wnd Fell Davoured .-

VIMIFICATION

Crushed, destemmed and then pressed weing o membrane press. Pressings
iept peparate from free run then fined and reblended back to free ron.
Fermented using French Teast st 18250, The ferment was kept slow and
cool to setain all the natazal flavears of the grape. The wine was then racked
and filiered. Bottling teok place soon afterwards so the wine was a irae

expression of the grape and the terrior from which it was made

WINEMAKER COMMENTS

Mid straw in colour. The lifted nose has pineapple and tropical frait, The
palate i full flavoured with rich pinsapple and peach flavoars. The maouathiesl
18 rich and creamy due o the sweel and ripe frant. These apiront tropdeal Frait

favears have great persinienee and length,
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