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	CHARDONNAY


2009 PIERRO CHARDONNAY

$64..95
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REGION: MARGARET RIVER, WESTERN AUSTRALIA

“One of the most immediately complex and intriguing of all the Pierro chardonnays released to date. The nose shows some light toast, butterscotch and the fruit of white peach.On the palate the richness and intensity is soon evident. Immensley powerful and tightly framed - in fact one of the tightest - it shows its deep and amazing length and power that carries so effortlessly to a long finish. It's a wine I would like to drink over the next four years.”  Ray Jordan, The West Australian Wine Guide 2012 – 96 points
“A wine that slowly reveals its length, shape and balance. Smoky, faintly meaty aromas of peaches and white flowers, ginger and cloves, backed by suggestions of grapefruit and grilled nuts reveal hints of nougat and struck match. Its intense stonefruit and grapefruit flavours become quite juicy and build towards a powerful crescendo, tightly knit with oak and backed by lingering mineral notes. It’s long and measured, with a fine chalkiness and a fresh, vibrant finish of lively acidity. Drink 2017-2021.”  Jeremy Oliver - 96 points
“Light- medium yellow with green tints,indicating freshness. A very youthful, vital, clean and zesty chardonnay that leaps out of the glass. The palate is energetic and driving, bright and long. An outstanding chardonnay that will age superbly. Drink now to 2019.”  Huon Hooke, Sydney Morning Herald - 95 points  

“Very consistent style of absolutely delicious Chardonnay, gently blending fruit, yeast lees and oak to make a glowing silky wine brimming with complexity.  5 star rating. Among the greatest wines in the world.”  Robert Geddes MW, Australian Wine Vintages Twenty Ninth Edition 2012
“Bright straw-green; a very complex wine reflecting assured handling of 100% barrel ferment that builds texture, complexity and structure without diminishing the mix of white peach, nectarine, melon and grapefruit flavours. Drink by: 2017.”  James Halliday - 95 points
“The 2009 Chardonnay offers intense notes of fresh grapefruit, white peaches and golden delicious apples with nuances of meal, lightly toasted cashews, fresh cream and acacia honey plus a whiff of crushed stones. The medium to full bodied palate has a gorgeous silken texture plus plenty of rich, ripe fruit layered-in with toasty / meal-like notes and refreshing acidity. The finish is very long and harmonious. Delicious now, it should mature gracefully, cellaring to 2019+.”  Robert Parker, The Wine Advocate – 94+ points
“This pricey Margaret River tour de force has evolved in complexity and refinement over the years. The 2009 is still powerful with rich peach and melon-like fruit at the core  but elements of nutty and buttery complexity have increased in importance. The palate is creamy in texture, full-bodied and firm with a long finish. Food ideas: Salmonwith creamy tarragon sauce, roast chicken with apples.”  (((((  Ralph Kyte-Powell, Epicure Uncorked
“The run of very good to excellent vintages for chardonnay in Margaret River almost defies belief: the years from 2004 to 2010 have certainly produced outstanding chardonnays for Pierro. While each vintages produces a unique wine, the quality has been uniformly high. The 2009 vintage saw cool, mild weather with no extremes of heat, decent rains at the right times, and moderate crops given time to ripen slowly. Some felt it has been the West's best ever white wine vintage.  
There's a purity about the 2009 Pierro Chardonnay that sets it apart in the first flush of youth: intense ripe, juicy white peach and nectarine flavours that are deep, long and primal. As well as this, there's a delicacy and finesse that will remain part of its makeup, some hints of cedary oak that will blow away and a smooth viscosity that will become softer and creamier – all adding to the satisfying complexity that age brings. For now, there's a tangy, zesty, vibrance in the mid-palate and a refreshing, cleansing acidity that enables the wine to finish crisp and dry. Hard to resist.”  Winery Notes 

Drink Now to 2020




































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

