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	CHARDONNAY


2009 WANTIRNA ESTATE ISABELLA CHARDONNAY

$57.95
REGION: YARRA VALLEY, VICTORIA
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For those not in the know, Wantirna Estate is a wonderful small winery nestled in the heart of Wantirna that has been producing outstanding wines for over 30 years. Their new release charonnay is another classic; I can do no better than to paraphrase Jeremy oliver - fine, supple and elegant, this tight and stylish young chardonnay exudes balance and focus… it finishes with a lingering core of delicious flavour.
"Wantirna Estate’s spotlessly crafted, elegant and fine-grained table wines typically reveal deeply scented perfumes of pristine fruit and fine-grained oak, before elegant, supple and seamless palates of intensity and integration. Despite their elegance and charm, as well as the near-fragility of some youthful Pinot Noir, they tend to cellar beautifully, reliant on their balance, fine-grained tannins and depth of fruit, to acquire richness and strength."  Jeremy Oliver 
“Expect this to build in the bottle in a Meursault-like style. Backed by notes of minerals and creamy, leesy notes, wheatmeal and waxy nuances, it’s generous, ripe and juicy, with a translucently bright presence of melon and tropical fruit underpinned by a fine chalkiness. Long and tangy, it finishes with fresh lemon/grapefruit acids and a savoury aspect. Drink 2014-2017.”  Jeremy Oliver - 95 points
“Glowing green-gold; a complex bouquet with barrel ferment characters evident but not dominating; the fruit is replayed on the long, well-balanced palate, with grapefruit, nectarine and cashew interwoven. Drink by: 2018.”  James Halliday - 94 points
“How much encouragement do I need to open and taste a new release of chardonnay? Exactly none.
This powerful release from Wantirna Estate is a wine of presence. It’s all slim-line white peach and nectarine for the most part – and boasts a nice slip of creamy, spicy oak – but as you swallow it becomes all insistent and intense. It’s highly refined and yet there’s something warm and showy about it too. It’ll be even better once it’s had time to build flesh. Drink : 2012 – 2016.”  Campbell Mattinson, The Wine Front – 93+ points
"The chardonnay grapes are pressed in an air bag press before the juice is chilled, settled and inoculated with yeast. After fermentation begins the chardonnay must is transferred to a mixture of new and 1 and 2 year old oak barrels. Fermentation takes place in a cool underground cellar. Our Chardonnay goes through a malolactic fermentation to varying degrees, depending on the season. The wine is left to age on the yeast lees with regular lees stirring to increase the texture of the wine. After around 11 months, the wine is fined and sent to bottle. The wine is made to be elegant with a good middle palate texture. The Wantirna Estate Isabella also blooms with time in the bottle. 

The 2009 Isabella is a gentle yet lively wine with a fruit structure that ties all the components together.”  Winery Notes
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Drink Now to 2017. 




































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

