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	CHARDONNAY


2009 CURLY FLAT CHARDONNAY   
!!
$44.95
REGION: MACEDON RANGES, VICTORIA
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CHARDONNAY




"Straw-green; has more generosity than usual for Curly Flat at the time of its release, which is no bad thing, simply a fact. White peach, fig and cashew are all very evident, and so is the touch of citrus (linked to acidity) on the finish. Alcohol : 13.0% Drink 2015."  James Halliday - 96 points

“An excellent, generous chardonnay is a fuller Burgundian mould that retains shape and elegance. Scented with spicy aromas of cumquat, quince, melon and grapefrut underpinned by nutty, spicy suggestions of ginger, cinnamon and creamy, leesy notes. It's long, supple and waxy, with a piercing, but restrained core of stonefruit, melon and citrussy flavour backed by mealy, savoury complexity, finishing with softness and a faint sappiness."  Jeremy Oliver - 95 points

“Wow! This is an extraordinarily impressive chardonnay from Philip Moraghan's outstanding vineyard site in Victoria's Macedon Ranges - one of the coolest in the country. I left this for a few months after release and tasted it against some Premier League domestic rivals and it was a clearcut winner in top-class company. It's a lovely wine with just 13% alcohol by volume and has some stone fruit and nutty characters counterbalanced by brisk citrus. Comparisons are odious, but this is certainly Burgundian in style, crisp but at the same time supple with a beguiling complexity. Pair it with roast pork.”  Windsor Dobbin
“It’s a bigger style of chardonnay and quite a contrast to the more austere 2007 vintage and subtle 2008. But it’s a case of big being good – the generous, ripe, citrus and nectarine varietal flavours melding deliciously with the very high quality oak. The rich, fine texture and subtle undertones of oak fermentation and maturation only added to the appeal.”  Chris Shanahan
“Our ongoing commitment to quality is again conveyed in our latest release chardonnay. As mentioned in our last newsletter, the 2009 crop was almost 60% down due mainly to bad weather at fruit set. While there was not much of it, the fruit quality was superb in what was a difficult year when many producers got little quality fruit. We were very fortunate to not suffer smoke taint or heat stress.

The output of the vineyard has given us a wine indicative of time and place. Time, being the two temperature spikes and spectacular lack of humidity which has lent a more concentrated fruit character. The place of course, our cool site, naturally instills the minerality and acid backbone to deliver a wine that has power, yet subtly.

Light gold with sparkling clarity; A generous, intense nose leads a complex interplay of mealy oak with an array of ripe fruits showing as nectarine, melon, white peach with hints of lychees and figs. Secondary notes arise with spice, cashews, fresh yeast lees and struck match barrel characters. The palate is a mouthfeel that appears both simultaneously rich and lively. Ripe grapefruit, white peach join with hints of fresh lemon peel to weave seamlessly into the textural elements of oak spice and creamy yeast lees. A dance of minerality and acid plays out throughout the palate, leading it to a long and lingering finish.

Overall Impression: A powerful yet focused chardonnay with concentrated, ripe primary fruit, complex secondary characters framed by bright acid providing definition, line and length. An expression of our vineyard output that we feel captures a snapshot of the season through the lens of our site. A wine that’s only beginning its journey but that can be enjoyed at any stage of its travels towards what we feel is an ultimately long and complex destination. Already drinking well we expect this wine to cellar for at least 10 years but we’re expecting a lot more...”  Winery Notes
Drink Now to 2018.




































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

