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	CHARDONNAY


2009 PICARDY CHARDONNAY
!!
$39.50
REGION: PEMBERTON, WESTERN AUSTRALIA
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"You’d have to say that apart from Hunter Semillon, Chardonnay is the white grape that Australia does best? Opens with a bit of sulphide then into white nectarine, grapefruit, almond and a subtle pineapple flavour (youthful enthusiasm largely). Oak is barely noticeable – just a little spice and vanilla. It’s mid-weight with a lovely silky texture and a spine of crisp fine acidity. Savoury flavours mingle with the beautifully (but not over) ripe fruit. Touch of lemon barley flavour on the long finish. It looked great over a couple of days – even tightened up on the second day. A wine of composure and class. My kind of Chardonnay. Tasted : Sep10 Alcohol : 13% Price : $35 Closure : Cork Drink : 2011 - 2016."  Gary Walsh, The Wine Front - 95 points
“I pounced on this as soon as it arrived – I really like the way Picardy wines are so full of character. For the wine nerds out there (such as myself), it is made of grapes from Dijon clones 76, 95, 96 and 277. This sure makes it one complex wine. Aromas of stone fruits, spice, melon, butter, nuts and minerals leap from the glass before the wine delivers powerful flavours of white peach, grapefruit, cashews and classy vanilla oak, along with flinty and smoky notes. Don’t get just one bottle of this; it will age gracefully for a few years.”  Ben Thomas (((((()
“The Picardy 2009 Chardonnay has been selected for service on Qantas Airlines First Class. Bill and Dan believe that this is one of the best Chardonnays produced at Picardy so far (for the style they are chasing). Very Corton! 

The Chardonnay is a vibrant, star bright yellow colour. The nose is unmistakeably “Picardian” with a slightly higher concentration of aromas in comparison to previous vintages. The nose shows a combination of buttered popcorn, bacon fat, roasted chestnuts and pretty fruits; orange blossom, mandarin and lemon curd i.e. very complex. On the palate the enjoyable ripe citrus front palate characters meld into a well defined and balanced acidity which is a long continuous non-astringent layer; this provides a platform for those lovely toasted nuts that resurfaced in the mid palate.  The wine overall is bound by a pleasant but not over bearing vanilla-cream sensation. You know that you have a good chardonnay on your hands when you can drink it now and in years to come. It is focused, friendly and versatile. The 09 would be sensational alongside some fresh Pemberton garlic butter Marron or with a creamy surface-ripened cheese fondue for something a little more interesting, which would highlight the winning acidity.”   Winery Notes  
Drink Now to 2016.





































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

