TE KOTA WAIPARA VALLEY CHARDONNAY 2008
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	Source
	Mt. Cass Road, Waipara, Nth Canterbury.

	
	Grape Gathering
	Machine Harvesting

	
	Fermentation
	90% Barrel Fermentation

	
	Maturation:

	French Oak barrels for 9 months

	
	Malolactic fermentation
	50% of whole vintage

	
	TA at Harvest
	7.6 g/litre

	
	PH at Harvest
	3.33

	
	Brix at Harvest
	22.5 average across the vineyards

	
	Production
	570 CASES

	
	Alcohol
	13.0 %v/v

	
	TA finished Wine
	5.4 g/litre

	
	Residual Sugar
	<1g/lite

	
	
	

	
	The wine produced was from a total harvest of 6 tonnes from silt loam over gravels with a limestone influence, easy draining. 

The machine-harvested fruit was gently pressed to tank and settled using enzyme and bentonite. The 
clear juice was racked to tank and barrel. A portion of solids from the tanks was introduced into the barrels. Wild yeast fermentation was encouraged for the barrel portion whilst the tank was inoculated with selected yeast strains. The wine were monitored and allowed to progress through to dryness.

Tight acidity from the barrels will provide good structure to final product which softened by MLF. 
Little overt signs of oak as no new oak was used.

The wine shows a combination of flavours of citrus fruit , elegance, ripe melons balanced by spicy toasted French oak. Further cellaring will enhance all the other subtle characters that make Chardonnay’s so interesting and complex. The wine will cellar well for at least five years..



	
	


Exclusively imported by Bluestone Wine Solutions, LLC

bluestonewinesolutions.com  ~ (760) 729-4900


