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2007 Yellow Label Chardonnay  
 
Soil: deep hillside red/brown terra rossa of 
               limestone parentage 
Oak: fermented and stored on lees in French oak 
               of varying ages for 12 months 
Colour: straw with green hues 
Nose: roasted nuts, salted cashews, dusty integrated 

oak 
Palate: roasted cashews, white melon, buttery, honied 

fruit characters, balanced oak and fruit 
characters, butterscotch, nectarines 

Consistently good Hunter Chardonnay; our trademark and 
delicious 

Winemakers Comments 
Beautifully structured with honey, buttery characters and 
integrated French oak flavours; this wine is true to the 
style of previous releases. 

Tasting Notes 
The face of classic Hunter Chardonnay with the body and 
personality to match! This wine is showing good melon 
and butterscotch characters on the nose, and the palate 
is full, round and rich with a strong lingering aftertaste of 
cashews, honey and green melons. 

Food Match 
Enjoy Scarborough Yellow Label Chardonnay with 
seafood, crustaceans, game birds and white meats. 

Cellaring 
Drink now or over the next few years. 

Winemaking  
Scarborough Yellow Label Chardonnay is aged in oak of 
varying ages including some new oak. While in oak, the 
Yellow Label flavours develop with the assistance  of 
malo-lactic fermentation and regular stirring of yeast lees.   

Availability: 750ml 

Cellar Door Price: $21.00 bottle / $252 case 
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