Canterbury Wines
    Phone 0398305278 or 0403020439
www.canterburywines.net


	CHARDONNAY


2008 LEEUWIN ESTATE ART SERIES CHARDONNAY 

$79. 95
REGION: MARGARET RIVER, WESTERN AUSTRALIA
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"Although tasted a good 8 months before release this appears to be one of the most delicate and restrained of all Leeuwin Art Series chardies. Yet, in keeping with this famous block, there is depth and power of extraordinary intensity. The palate is woven into a tight lean thread moving with relentless precision to a very long finish. There's some minerally tightness and a bracing acidity that holds it all together. Destined for greatness.”   Ray Jordan, 2011 WA Wine Guide – 98 points 
“How good is the soon-to-be released 2008 Leeuwin Art Series Chardonnay? This is another great Leeuwin chardonnay of length, sophistication and poise. The fruit is superb and it has been brilliantly handled. To place it in perspective, at the moment the 2008 wine is just behind the six superstar Leeuwin chardonnays (the wines from ’82, ’87, ’95, ’01, ’02 and ’05) and as such it is clearly among the greatest 16 to 20 Australian chardonnays ever. Do you buy this for cellaring? The answer is a resounding yes. Those interested can try pre-release bottles at either of the Leeuwin Estate Roxy Music concerts at the weekend of February 19 – though the wine’s official release date will be closer to April.”   John Jens, West Australian Wine Identity – 18.9 points out of 20
“Still pale quartz-green; the finesse of Art Series Chardonnay when it is young is every bit as enjoyable as is the complexity it gains after six or seven years in bottle (under screwcap), its future still assured. We know that bottles from the mid-1980s under cork can blow the brains out, although most are now a shadow of their former selves. What we don't really know is how long the wines such as this live and flourish under screwcap. Drink by: 2040.”  James Halliday - 96 points

“A significantly finer, leaner and more focused Art Series Chardonnay that retains much of its primary, youthful character. A slightly reserved bouquet of grapefruit, lime juice, ginger and cinnamon backed by suggestions of minerals, grilled nuts and waxiness steadily reveals more intensity and perfume. Surprisingly smooth and supple, it’s exceptionally long and fine, revealing a remarkable core of concentrated crunchy, freshly sliced fruit that slowly moves down the palate, finishing with brightness, brittleness, zesty acids, true emphasis and first-rate persistence. Drink 2016-2020.”  Jeremy Oliver - 96 points
Drink Now to 2022.




































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

