
Victoria, Australia has many unique wine regions from the cool climate Yarra Valley to the rich
cambrian soils of Heathcote. Explore each of these renowned regions with Regional Reserve.

REGIONAL RESERVE CHARDONNAY PINOT NOIR

Variety
Chardonnay, Pinot Noir

Vineyard
Selected premium vineyards
were chosen for their well-shaded
canopy, slow ripening and acid
retention.

Season
A blend of superb vintages.

Tasting Note
To the eye a pale straw hue
with an unrelenting fine bead.
A bouquet of fresh lemon pith
with complexing brioche & barley
sugar. The palate is treated to a
voluminous mousse of citrus and
freshly iced pastries that goes on
and on.

General Characteristics
Dry / Light bodied

Additional Information
Vegan

Winemaking
The Chardonnay and Pinot Noir
are picked in the cool of the night
to retain acid. Ferments are warm
to add interest and mouth feel.
Harmony in the wine comes from
the blending of the two varieties
over numerous vintages. The blend
then goes through a secondary
fermentation in tank (Charmat) to
add weight and a lovely creamy
texture to the wine.

Wine Analysis
Alc/Vol 11.0%, pH 3.2, TA 6.8g/L

Cellaring
In a good cellar this wine will last for
2-3 years.

Winemaker
Joel Veenhuizen


