
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

CHA RDONNA Y 2024

REGION
Padthaway (74%) / Clare Valley (26%)

COLOUR
At release, the wine is a pale straw with a slight green hue to the edge.

NOSE
The wine has delightful aromas of white peach, nectarines and subtle citrus zest join 
hints of cashew and cream.

PA LA TE
Fresh flavours of stone fruit combine with cashews and an underlying toastiness 
from the barrel fermentation to deliver a mouth-filling, enjoyable wine. It has a 
clean, elegant palate, a zesty acid backbone and long, persistent finish.

OA K MA TURA TION
The wine was matured in French oak (between 2 and 6 years old) for a period of 9 
months prior to being bottled.

CELLA RING NOTES
Crafted for immediate enjoyment but will cellar for a short term under ideal 
conditions.

TECHNICA L DETA ILS

Alcohol 13.5% Acid 6.10g/litre

PH 3.40 Residual Sugar 3.00g/litre

Powered by TCPDF (www.tcpdf.org)

http://www.tcpdf.org



