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2008 Chapel Hill Unwooded Chardonnay
Winemakers Comments:  
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The eighteenth vintage of Chapel Hill’s Unwooded Chardonnay was produced from fruit grown in three of South Australia’s most acclaimed Chardonnay regions: Mclaren Vale, Coonawarra and the Adelaide Hills. These regions exemplify Chardonnay’s invigorating flavour spectrum. They each contribute distinctive varietal flavours that mingle effortlessly to culminate in a wine of delicious mouth feel and sublime texture.
After a good start to the season, with soaking rains from April 2007 though to July 2007, a much drier period followed through to budburst in September. This meant an earlier than usual start to the growing season. After a hot start to January 2008, the temperature steadied resulting in ideal dry ripening conditions right through February. Daytime temperatures ranged from the mid twenties to mid thirties and night times remained cool. Fortunately the grapes were harvested prior to the heat wave that terrorised the end of the 2008 vintage.  

During the winemaking process we employ gentle and cold handling techniques, as well as only utilising the free run fractions, to minimise the extraction of any harsh phenolics. Malo lactic fermentation is avoided and there is no use of any fining agents. The wine is aged in tank on its yeast lees for 6 months prior to bottling.
The 2008 Unwooded Chardonnay displays layers of guava, citrus and an evocative hint of ocean spray. The palate is luscious, focused and enduring.
As a young wine the Unwooded Chardonnay will gracefully accompany antipasto dishes as well as delicately flavoured seafood and chicken dishes. The wine will also enhance the enjoyment of washed rind cheeses.

Appellation: McLaren Vale (61%), Adelaide Hills (24%),                


Coonawarra (15%)
Harvest Date: February 2008         
Sugar at Harvest: 12.2 to13.4º Baume  

Barrel Ageing: nil


Acidity:        6.8 g/L
Alcohol:      13.0 % v/v
Residual Sugar: 3.1 g/L 

Release Date: September 2008
Closure: Screw cap
Winemakers: Michael Fragos and Bryn Richards
