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	CHARDONNAY


2003 PETALUMA PICCADILLY VINEYARD CHARDONNAY
!
$39.95
REGION: ADELAIDE HILLS, SOUTH AUSTRALIA
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"2003 is one of the best chardonnay vintages in the 22 harvests from the Piccadilly Valley 'distinguished site' vineyards. The Chardonnay grapes were hand picked in perfect condition from the seven, close spaced, vertical canopy vineyards all planted prior to 1984. The wine is a fresh and delicate blend of ripe stonefruit, pear and almond fruit characters, married to the cinnamon and cashew of the Vosges oak. The chardonnay fruit is delicate but intense the mouthfeel is significant but the finish is savoury and long. 2003 Petaluma Chardonnay is almost the perfect example of what the Piccadilly Valley does best."  Winery Notes
"A more powerful and sumptuous Petaluma Chardonnay, whose fragrance of peach, apple and pear reveals some delightful floral perfume and tightly integrated oak-derived qualities of vanilla, hazelnut, clove and cinnamon. There’s also a suggestion of bubblegum and a hint of toast. Supple and fleshy, it’s long and seamless, delivering a sumptuous and lingering core of intense, juicy fruit. Drink 2008-2011+."  Jeremy Oliver – 95 points
"The fruit smell is crunchy, deep, white peachy, with subtle icy butter and attractive mealiness. Cool baby pineapple pops up too. Bursting with fruit in the mouth, yet tight and controlled steely characters keep things together, with mealy, nutty oak mouth aromas. Excellent weight. Has real mouth-watering properties across the palate. The best Petaluma chardonnay for quite a few years."  Tim White, The Australian Financial Review - 94 points
"An exercise in delicate, refined elegance; a mix of apple, stone fruit and grapefruit flavours with super-fine oak; lovely squeaky acidity. High quality cork. Drink Now-2011."  James Halliday - 94 points

"This is one serious Chardonnay from South Australia. It is a tight and elegant wine that is quite minerally in nature. Classic varietal aromas with predominant white peach, ripe melon and cashew. Quite toasty and providing very good acid structure to support the restrained fruit. Just spectacular on the palate where you get a smooth mellow finish with a touch of creamy texture. The oak provides nuttiness and is integrated exceptionally well. The three components of fruit, acid and oak together promise much for the future. Lingers long in length. An exceptional wine with a cellaring window of about 5 years plus. Perfect with lobster."  Paul Ippolito                                    
Drink Now 





































Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

