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	CHARDONNAY


2006 SQUITCHY LANE YARRA VALLEY CHARDONNAY

$22.50
REGION: YARRA VALLEY, VICTORIA
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Owner Mike Fitzpatrick acquired his taste for fine wine while a Rhodes scholar at Oxford University in the 1970's. Returning to Australia he guided Carlton Football Club to two premierships as captain, then established Melbourne-based finance company Squitchy Lane Holdings. The wines of Mount Mary inspired him to look for his own vineyard, and in 96 he found a 16-ha vineyard of sauvignon blanc, chardonnay, pinot noir, merlot, cabernet franc and cabernet sauvignon planted in '82 just around the corner from Coldstream Hills and Yarra Yering. Between then and 2003 the grapes were sold to well-known local wineries, but in '04 he began to put in place a team to take the venture through to the next stage with wines under the Squitchy Lane label, commencing with the '05 vintage, launched in '07.
"From this boutique Yarra Valley winery comes this very good Chardonnay. Full of classic peach melon varietal fruit, it emits tight knit restrained characters that slowly unwind into a more fulsome wine. Judiciously oaked, there but not overbearing with a tanginess that adds to the stone fruit flavours on the palate along with fresh and lively acidity. A good length to a wine that makes for easy drinking. Try it with gnocchi with four cheeses. Drink Now to 2012."  Paul Ippolito – 90 points [88-90: Very Good – Really well made wine that should impress]
"A very rich Yarra Valley chardonnay showing the full suite of winemaking inputs. Vanilla cream, nut brittle and spicy, toasty oak notes season a core of peach and pineapple. The wood tends to dominate a little, but its impact should lessen with another six months in the bottle. Chardonnay for oak lovers indeed, but it's clean, well-made and complete."    Ralph Kyte-Powell, Epicure Uncorked
"The 25 year old vines are trellised by the Vertical Shoot Positional method. Crop level was low at 1.6 tonnes/acre. Handpicked in excellent condition at a sugar level of 12.2 Baumé, 3.46 pH and 7 grams/litre acid. The grapes were chilled, crushed, and gently pressed. The racked juice included some light solids and began fermenting in vat.  The wine was transferred to oak at 7 Baumé to complete ferment. The wine then rested on lees for 9 months and did not undergo malolactic fermentation.
Colour - brilliant, light straw. Aroma - lifted with sweet peach fruit and barrel ferment complexity. Palate - intense defined fruit with excellent balance and length. Optimum drinking from 2009-2013."

Drink Now to 2013 




































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

