
Home Vineyards Chardonnay 2007
Vineyards:
Olivers Road and Bakers Gully 

Winemaking:
Fermented cool without oak, bottled 
immediately after fermentation to 
preserve fresh fruit aromatics.

Color:
Mid straw with strong green tints.

Bouquet:
Clean, fresh stone fruit with musk and 
some grassiness.

Palate:
Elegant balance of acidity and fruit 
provides a refreshing palate with 
lingering, juicy finish.

Comments:
815 cases produced.
Drink slightly chilled while young.

Finished Wine Analysis

Alcohol  13.51

%Residual sugar  5.8 g/l

Titratable Acid  6.52

g/lpH 3.38


	Slide Number 1

