2008 Blue Label Chardonnay

Soil: free draining, deep loam/sand

Oak: fermented in older French oak,
Aged on lees for 12 months

Colour: light straw with green tinge

Nose: mineral flint, citrus and cream

Palate: white peaches, perfume, spice; elegantly
Balanced, mid-weight

Elegant and Chablis in style

Winemakers Comments
Our light, fresh style of chardonnay; lively fruit flavours
with a crisp creamy palate.

Tasting Notes

New-age Chardonnay. The perfect see-saw of citrus,
flecked spiced peaches and a deliciously creamy
mouth feel.

Food Match

Enjoy Scarborough Blue Label Chardonnay with
crustaceans, white-fleshed fish, risotto and pasta
with mild sauces.

Cellaring
Drink now or over the next year to enjoy the fresh
crispness of this wine.

Winemaking

Scarborough Blue Label Chardonnay is fermented and
matured in older barrels for 12 months so as not to
mask the vibrant fruit flavours. Malo-lactic fermentation
is restricted and managed for mouth feel only.

Availability: 750ml
Cellar Door Price: $19.00 bottle / $228 case

Contact Us:
Scarborough Wine Co.
179 Gillards Road
Pokolbin NSW 2320

Phone;: 02 4998 7563

Email: cellar@scarboroughwine.com.au
Toll-free: 1300 888 545
Web: www.scarboroughwine.com.au
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