
ESTATE
W I T H  T H E  F I R S T  P L A N T I N G  O F  O U R  V I N E YA R D S  I N  1 9 6 9 ,  W E  S E T  O U T  O N  A  J O U R N E Y  TO  C R E AT E  AU T H E N T I C  E S TAT E  G ROW N 

W I N E S .  N OT H I N G  P R E PA R E D  U S  F O R  I T S  OV E RW H E L M I N G  S U C C E S S ,  W I T H  T H E  F I R S T  V I N TAG E  AWA R D E D  A  G O L D  M E DA L  I N  E V E RY 

N AT I O N A L  W I N E  S H OW  E N T E R E D.  W H I L E  T H E  R A N G E  H A S  S I N C E  G ROW N  TO  I N C L U D E  M O R E  VA R I E T I E S ,  E V E RY  B OT T L E  I S  S T I L L 

C R A F T E D  AT  O U R  C L A R E  VA L L E Y  E S TAT E  W I T H  T H E  S A M E  C A R E  A N D  AT T E N T I O N  A S  T H AT  V E RY  F I R S T  V I N TAG E .

taylorswines.com.au

PINOT NOIR CHARDONNAY BRUT CUVÉE NV

COLOUR
At release, the wine is a pale yellow colour.

NOSE
At release, the wine displays clean citrus/lemon fragrances along with lifted floral
blossom, toffee almonds, crème brûlée and underlying hints of vanilla and rose
water.

PALATE
Initially the wine displays fresh citrus zest and stone fruit with a subtle honeyed toast
and poached pear richness. The mid-palate then showcases a creamy softness, layered
with vanilla and sweet spice. Overall, the wine is well-balanced with a fine, delicate
mousse and finishes with clean and crisp, refreshing acid. Nuances of crème brûlée,
quince, and a tingling minerality accompany the finish.

CELLARING NOTES
Crafted for immediate enjoyment.

TECHNICAL DETAILS

Alcohol 12.5% Acid 6.5g/litre

Residual Sugar 0.3g/litre
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