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	CHARDONNAY


2009 MOSS WOOD MARGARET RIVER CHARDONNAY

$56.95
REGION: MARGARET RIVER, WESTERN AUSTRALIA

[image: image1.jpg]


"Brilliant green-straw; a tightly wound, highly focused chardonnay with the fruit depth that is the mark of Margaret river, and that has easily absorbed the oak. Will have a long life (for chardonnay). Screwcap. 14.5% alc. Drink 2018 $57 Date Tasted Nov 09."   James Halliday - 95 points

"This is a big vintage for Moss Wood Chardonnay, with layers of grapefruit, white nectarine and fig fruit. It holds its 14.5% alcohol effortlessly, thanks to the toning influence of its fresh acidity and structured minerality. Ultra-classy vanilla pod oak rises the occasion, propelling the fruit onward and upward. Its proportions make this a good vintage of Moss Wood Chardonnay for short- to medium-term drinking." Tyson Stelzer – 95 points
“Colour is medium to deep straw hue and condition is bright. There is considerable volume and the nose presents as a lifted combination of fruit aromas and blossom-like scents, reminiscent of honeysuckle or nasturtium. The aromas are typical Moss Wood, with yellow flesh nectarine, peach and passionfruit. There are also interesting complex notes of malt biscuit, caramel, mature cheese and charry oak and once again, the usual Moss Wood marmalade characters. Palate: The wine initially fills the mid-palate with generous, ripe stone fruit flavours and these combine with full body and lively acidity to give lifted, juicy mouth feel. There are complex secondary flavours of citrus and oak and roast nut and malt that combine to give an almost lemon meringue pie combination on the finish. Despite the presence of oak, the tannins are in good balance, so the wine has a clean finish, with a smooth texture.
Once again we note the 2008/2009 growing season is one of the most even we have had. The summer temperatures gave us consistent warmth but no extreme heat and the vines found it very much to their liking. The 2009 crop was 6.89 tonnes per hectare, slightly above the long term average of 6.63. The lack of stress in this environment ensured they also kept a complex flavour profile, or so we think. Whatever the drivers, we are delighted with the result!

Given the quality of the vintage in general, we have no hesitation in recommending this wine for cellaring, despite its youthful approachability. Certainly it can be enjoyed as a young wine but for those who have the space and the patience, and an enthusiasm for old wines, we strongly recommend it be kept till at least 10 years of age. By then it will have developed some complex bottle bouquet but will not be reaching its peak. We anticipate it will drink at its most complex between 15 and 20 years old and should hold that status for at least a further 5 years beyond that.”  Winery Notes – Vintage Rating 9/10
Drink Now to 2020.




































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

