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	CHARDONNAY


2008 YALUMBA FDW [7c] CHARDONNAY

$24.95
REGION: ADELAIDE HILLS, SOUTH AUSTRALIA
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TOP WINE (No 1) in the 2009 Adelaide Review Top 100 Wines 

A very fine, even and quite elegant style; melons and nectarine, with very fine acidity, and quite unencumbered by lavish winemaking; lovely purity. Screwcap. 13% alcDrink Now - 2017."  James Halliday - 94 points
"This Chardonnay wine is pale gold in colour with tints of green. The nose displays toasted hazelnut aromas overlaid with lifted nectarine, lemon zest and hints of white nougat. The palate is fine and seamless. Flavours of white peach and lemon sherbet meld with the creamy textured mid palate. An underlying mineral acidity balances these flavours for a tightly structured finish."  Nick Stock, WBM100 – 93 points

“There's a real control restraint and subtlety here, in spite of its layered complexity of charcuterie and roast almonds. Fine minerality drives through its core, with excellent texture and moutfeel providing depth and dimension to it's white peach and lemon profile." Tyson Stelzer, Wine100
"It's been something of a favourite of mine for the last couple of vintages, the quirky and parenthetically named FDW[7c], and there's no disappointment to be had with this latest release either. There's a fair bit of youthful banana lolly wafting about at the moment but underneath the covers it's a mid weight wine of considerable refinement and finesse. It offers a light smokiness, creamy oatmeal, white peach and pear juice flavours cut with fine citrus acidity on a dry flinty texture. It says farewell with a firm grip of authority and the deal is closed for the most modest of sums. It's been a pleasure doing business with you again FDW[7c]. ABV: 13.5% Drink: 2009-2014."  Gary Walsh, The Wine Front - 93 points

“Beautifully focused, gentle and measured, with a floral and lightly smoky bouquet whose crystalline aromas of peach, lime and melon are backed by buttery, nutty and spicy nuances, with waxy undertones of fresh vanilla oak. It’s long and supple, evenly paced and deeply flavoured, with a gentle, creamy presence of fruit backed by funky matchstick and charcuterie notes, finishing soft and savoury.”  Jeremy Oliver, Gourmet Traveller Wine  (((((
Drink Now to 2014.




































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

