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	CHARDONNAY


2007 CULLEN KEVIN JOHN CHARDONNAY
!!
$89.95
REGION: MARGARET RIVER, WESTERN AUSTRALIA
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The 2007 Cullen Kevin John Chardonnay has beaten more than 10,000 entries to win the title as the WORLD'S BEST CHARDONNAY at the 2010 Decanter World Wine Awards. Decanter’s team of expert judges described the 2007 Cullen Kevin John as having “Flavours of lemon, grapefruit and peaches bisected by lovely acidity and beautiful minerality with very good complexity. Incisive and exciting.”
“An outstanding wine; there is exceptional focus and intensity to the palate with its mix of nectarine, white peach and grapefruit; 100% wild yeast barrel ferment has been subsumed by the fruit. Drink by 2017.”  James Halliday - 97 points
“This is the best Australian Chardonnay I’ve had. Numbers nuts might like to know its vital statistics are pH 3; natural acid 10g./I; harvested on a full moon fruit day and fermented dry as the Valley of Bones at 13.5 per cent. It is unlike any chardonnay I’ve tasted before. Pepper, ginger, lemon and wet coffee-rock aromas sort of slice at you from the glass. It’s as rapier stiff as any riesling, with an authority and weight that are a formidable, confronting delight. Grown and made biodynamically by Vanya Cullen, it manages both force and finesse in transfixing harmony. And it will live for many years.”  Philip White, The Independent Weekly – 95+++ points 
“At the premium end, I personally feel Australia’s benchmark chardonnay producers are comparable to any top-echelon white burgundy in terms of quality, having recently written on the subject at Australia Benchmark Chardonnay Producers. Having identified some twenty benchmark Australia premium chardonnay producers, all of equal merit, I recently tried the 2007 Cullen Kevin John Chardonnay from this iconic Margaret River vigneron, and even if it looks somewhat like following the herd, I am going to join the chorus of just about every wine writer in Australia proclaiming this is the best chardonnay in the country presently. 

Actually, I will go one step further having earmarked this as my Australian white wine of the year, but also in terms of the world of chardonnay and certainly new world chardonnay, it does not get any better than this. Moreover, the Cullen property as a whole and the biodynamic ideologies that managing director and winemaker Vanya Cullen has implemented exemplify the artisan Australian winemaker crafting a truly genuine wine of profound quality, character and an emphatic sense of place; that is expressive of its terroir in wine nomenclature.

… it is the exceptional quality and harmonious balance of the Cullen wines that manifest her talents most. The entire Cullen range is faultless but perhaps the 2007 Kevin Judd Chardonnay stands out as sublime; a remarkable wine of almost inconceivable balance between intensity of flavour and phenomenal poise and elegance.

Picked at optimum physiological ripeness around the full moon and only on fruit days, in accordance with the biodynamic practices, the structure of this wine is most impressive with outstanding acid levels, the pH being only 3 and the acid at a whopping 10g per litre. Consequently no acid adjustment was required (acid adjustment is the norm in Australia) and whilst this may be in part a reflection of the favourable vintage conditions in 2007, the very fact that Cullen’s have not had to acid adjust for several years now is compelling evidence that their biodynamic approach to viticulture is fundamental to improving wine quality, naturally.

Of equal significance is the fact Cullen’s 20 to 30 year-old vines are dry-farmed, that is no water is applied through irrigation, (again, a rarity in Australia) with lower yields facilitating enhanced ripeness and concentration of flavour, whilst hand-harvesting ensures the fruit arrives at the winery in optimum condition.

In essence, Cullen’s is a paradigm of the adage, “wine is made in the vineyard”. In Vanya Cullen’s own words, “the wine (2007 Chardonnay) virtually made itself, requiring neither the addition of artificial yeasts nor acid”; whole bunch pressed, the juice was transferred directly into French oak barrels, where it was matured for 10 months, with minimal movement, fining or filtration.

Lifted perfume of ripe peach and apricot, notes of stone fruit kernel and raw almond, intriguing musky scents and a wonderful sweet-tangy interplay of white honey and orange zest enhanced by cinnamon spice, the bouquet building in intensity, indeed captivating. Much tighter and leaner palate than anticipated zinging with grapefruit and tangerine turning spicy and lively with fresh ginger and clove, beautifully integrated, barely perceivable oak and so harmoniously structured with a caressing creamy yet slippery texture, luring you to a more gentle white peach and custard mid-palate only to be checked by penetrating tangy-lemon intensity and incredibly long finish with breathtaking purity and poise to remind you this wine has a decade to travel. A wine of seamless balance and elegance enhanced by its profound purity of fruit and coiled power.”   Curtis Marsh, The Wandering Palate
“The 2007 Chardonnay Kevin John was fermented with native yeasts in 100% new French oak. It then spent an additional 10 months in new oak. Medium straw-colored, it displays an enthralling bouquet of apple blossoms, mineral, pain grille, lemon meringue, and tropical notes. Medium-bodied, creamy, and complex on the palate with the oak totally integrated, this savory, rich, vibrant Chardonnay will evolve for several years and drink well for a decade. Cullen Wines is certified biodynamic both in its vineyards and winery. The attention to detail required to achieve certification shows in the wines.”  Jay Miller, Wine Advocate – 94 points
Awards:

Trophy, Best Chardonnay - 2010 Decanter World Wine Awards
Drink Now to 2020
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