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	CHARDONNAY


2010 HODDLES CREEK ESTATE CHARDONNAY

$19.95
REGION: YARRA VALLEY, VICTORIA
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"Estate-grown on the oldest vineyard blocks, with all four Burgundian clones (76, 95, 96 and 227) plus P58 and 11OV1. Franco d'Anna is a highly skilled and intuitive winemaker, in touch with the grapes from the moment they are formed, then picked, pressed and fermented and French oak matured. You either get the purity, balance and finesse of this wine, or you don't. 13.2% alc; screwcap."  James Halliday - 95 points

“A very clear plan by the D’Anna family – to use the Burgundy clones of Chardonnay planted on particular sites – is gradually coming to fruition. These vines are still less than 15 years old, so it’s fascinating to imagine what will develop here. The lovely 2009 version of this over-delivered as it was, but this one has an extra bit of Burgundy-like pungency with lemon and nectarine fruits overlaid by that next dimension of struck flint and cashew. The palate is juicy, yet also cut, shaped and serious. Most of the Burgundian techniques seem to be in play, but nothing hides that gorgeous Yarra Chardonnay fruit. I know I’ve probably used that ‘B’ word a bit much, but you probably get the drift; the Yarra meets Burgundy, for this money?”  David Ridge, The Melbourne Review
"This was lucky No.31 in a blind tasting and one of the best wines on the night. There’s a bit of fuss over Hoddles Creek Pinot Noir, but invariably the Chardonnay is their star turn (and Pinot Blanc). I tasted it quickly so the note is not ‘in depth’ but it’s enough; the quality was clear.

A little sulphide and struck match complexity, citrus, almonds and white peach. A fine, flinty, linear spicy style with strong ‘Chablis-like’ lines and excellent length of palate. Beautifully made. A stylish, confident wine that has something to say. And, most importantly, it’s good to drink too. Drink : 2012 - 2018."   Gary Walsh, The Wine Front – 94 points

“The 2010 vintage is proving to be excellent, particularly for whites, as this chardonnay attests with its slatey, citrus and ginger spice notes, soft acidity and plump, generous palate. It's poised and balanced with a lingering finish.” Jane Faulkner, The Age
“Having tasted this in barrel last year and talked it up then, I’m probably not entirely impartial with this wine, but given that my wife and I ended up fighting over the dregs, it's fair to say that it won us over! It captures everything I like in modern Australian Chardonnay without going too far down the lean and mean path. 
The nose presents that expressive and lovely marriage of oak and fruit that make Chardonnay so, so appealing. Grapefruit, peach, milkiness, nuttiness, and cloves are all there. Moving onto the palate, what I love is this wine’s weight. It’s got richness and power, but keeps everything in check, retaining a sense of elegance. Spicy oak, fine acidity, and some phenolics give this wine a lovely texture to. Wonderful length and persistence in spades are there to finish it all off. Ripper wine. With a bit of air its great now, but I’ll be putting a couple of bottles in the cellar.”  Red to Brown Wine Review
Drink Now to 2018.




































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

