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	CHARDONNAY


2010 BINDI COMPOSITION CHARDONNAY   
!!
$44.50
REGION: MACEDON RANGES, VICTORIA


"From the ’88 plantings on quartz/alluvial and volcanic soils; tasted only a month after bottling, already has an imperious presence; there is a strong stoney/minerally base for the grapefruit/stone fruit melange on both bouquet and palate, oak relegated to the far corners of the mouth. Drink 2020."  James Halliday - 95 points

“Long, supple and Macon-like, with a waxy, floral bouquet of stonefruit, clove-like oak and white flowers backed by nuances of cashew and nutmeg. Measured, elegant and chalky, its tangy palate of citrusy flavour steadily builds towards a crescendo of fruit, minerality and reductive complexity. Drink 2018-2022.”  Jeremy Oliver - 92 points
“2010 Vintage: A beautiful vintage offering purity, intensity, complexity, harmony and length. It has been an interesting journey working with the beautiful growing season of 2010, the even fermentations and the long lees ageing of the wines in barrel. I have heard many reports of the success and quality of the season from winemaking colleagues but as usual have tempered any expectations as the wines mature slowly in barrel. It is only now, post bottling of some and post racking and sulphuring of others, that the outcome is more defined and I feel comfortable in saying this is an outstanding vintage for Bindi. The true nature and quality of the wines will be revealed with half a dozen years in bottle but it is reasonable to say that these wines are very consistent with our usual style and have an deepl
y satisfying level of fruit and site purity and complexity. Tasting through the wines  recently with Stuart Anderson he was compelled to say "These are the best wines Bindi has produced." That places high expectations on the wines. Maybe they will be met, maybe not. Regardless, it was very satisfying to hear and time will tell.
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The nose is fine and quite complex. It is typically floral and gently spicy with a delicious mealy, pulpy mineral chardonnay fragrance. The fruit complexities range through white peach, nectarine, lemon, grapefruit and nashi pear. The palate is fresh and intense and walks the line of mouth filling texture combined with finesse and delicacy. It is a beautifully fine and flavoursome wine. It may be at its best in three to five years time. This wine spent just under eleven months in barrel, 25% new, and was on lees for ten months. Screwcap closure.” Michael Dhillon, Winemaker 
Drink Now to 2020.




































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

