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	CHARDONNAY


2009 SHAW & SMITH M3 VINEYARD CHARDONNAY
!!
$37.95
REGION: ADELAIDE HILLS, SOUTH AUSTRALIA
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“Brilliant, limpid, pale-edged straw yellow in colour, this has a very fine, but intense bouquet of mealy, citrus fruit, subtly lifted with floral and nutty oak notes.  On palate, this possesses a most refined and elegant structure with concentrated and tightly bound flavours of mealy citrus and white stonefruits, with lovely vanilla and nutty barrel-ferment elements.  At 13.5% alc., there is an understated power that will match the complex, savoury flavours that promise to unfold.  The wine has excellent crisp acidity balancing the fine textures and a long, sustained, nutty finish.  Drink with grilled firm fleshed-seafood, poultry and pork dishes over the next 4-6 years.  Whole bunch pressed fruit, indigenous yeast fermented and matured in French oak.  Given lees contact with partial malo conversion.  This wine sits comfortably with any aspirational Chardonnay from around the world.”  Raymond Chan – 19.0 points out of 20
“Pale but bright straw-green; the bouquet has some fragrant blossom notes that merge into the multilayered palate with its display of white peach, nectarine and fig, then distinctly creamy cashew notes before what can only be described as seductive acidity on the finish. Drink: 2019.”  James Halliday - 96 points
“This wine continues a highly successful line.  Subtle cashew barrel-ferment characters on the nose with some spicy oak.  The palate is finely structured, with a lovely creamy texture and long flavours, beautifully balanced by lingering, vibrant acidity.”  Lester Jesberg, Winewise – Outstanding
“At The Wine Front, too much Chardonnay is barely enough. This has come on very nicely since tasting it a fair few months ago – they release it too young.
Savory smelling wine but with a charming sort of white flower aromatic, exotic spiced wood, nectarine and grapefruit. It’s fine boned and impeccably well balanced, and while a little more cut and thrust mid-palate might make it even better, it’s a minor quibble  and perhaps it might upset its gentle charm and composure. The flavour is not over-bearing, but it does fill every corner of the mouth – like a tide rushing over sand castles. There’s flinty elements too, especially on the finish which is tinged with vanilla and fresh grapefruit flavour. I’ll edge it up to 95 points. Drink : 2011 – 2017.”  Gary Walsh, The Wine Front - 95 points
"Even better defined and more focused than the impressive 2008 vintage, the 2009 is more polished and stylish on the nose, showing citrusy fruit with a textured, rich creamy character underscored by a Burgundian-style complexity and subtle nutty oak notes and a savoury, complex finish.”  The Wine Gang Newsletter - 92 points
“Classy, perfumed nose of fruit salad, lemon and smoke.  Serious winemaking – stylish.  Seductive, peachy opulence pinned by pineapple acidity and a long finish.”  Decanter March 2011 (Australian Chardonnay) - 17.67 points out of 20
“This is a benchmark Adelaide Hills chardonnay and, for mine, it has to be up with their finest, which is no small feat.  It’s crisp and taut, with years ahead of it, but for now you’re getting a tightly wound palate of apricot, melons and nuts.  It’s medium-bodied but has wonderful length and a fine, silky texture.  First class.  Will age beautifully too, if you’re the patient type.”  Rick Allen, Manly Daily
"The 2009 growing season in the Adelaide Hills began with a cool spring, which resulted in a relatively small but high quality crop. A short burst of heat in late January had little impact as it occurred 5-6 weeks before harvest, and the autumn weather leading up to picking was cool and dry, which resulted in excellent flavour development and wines of freshness and elegance.

The grapes for M3 are hand picked, chilled and whole bunch pressed prior to barrel fermentation and maturation in French oak. Wild yeast fermentation, extended time on yeast lees and partial malolactic fermentation impart further complexity and flavour.

M3 is at the forefront of the on-going refinement and evolution of Australian Chardonnay. We aim for elegance, restraint and the capacity to age in bottle. 2009 M3 shows complexity of flavour, with both youthful primary fruit and some savoury notes, and has a long and layered palate.”  Winery Notes
Drink Now to 2019.




































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

