CHARDONNAY

WINEMAKING

Our flagship white wine, the Stewart Family Reserve Chardonnay
is locally beloved and internationally renowned with a reputation
for quality and consistency. Grown on the volcanic soils of Mount
Boucherie, these premium chardonnay grapes have been
whole-cluster pressed and barrel fermented in a mixture of new
and neutral French oak. Full malolactic fermentation and regular
battonage was carried out to enhance the mid-palate.

Aged in oak for 10 months.

TASTING

This sophisticated white wine is full-bodied and rich in flavour
while exposing vivid aromas of vanilla bean, butterscotch and
toasted hazelnut. The palate showcases flavours of créeme brulee
and summer peaches while displaying an elegant buttery charm
and a lengthy finish.

PERFECT PAIRINGS

The creaminess and freshness of this Chardonnay would pair
perfectly alongside a pan-fried halibut cooked in a butter cream
sauce or a burrata salad with roasted peaches, pistachios and

cider vinaigrette.

Alc. by volume: 13.5%
Total acidity: 5.5 g/1
Residual sugar: 0.3 g/1
pH: 3.4

SKU: 639641

UPC: 778856220018
Date bottled: August 2022

Enjoy now through 2031.



