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Low cropping, hand-picked, Chardonnay grapes
have been carefully crafted into a wine of vibrant complexity.

Using some of the best fruit from the Estate, gentle handing, indigenous vineyard yeasts and wild fermentations,
this wine combines richness and texture with underlying minerality.

The colonial stone fruit orchard in the sheltered hills of Auntsfield Estate has been the inspiration for this fruit

driven style of Chardonnay.

Colour Rich Straw

Aroma Intense fruit aromas of stone fruit and white peach are
complemented with hints of citrus, orange blossom and

minerality.

Palate This wine has ripe fruit layered within a tight and fresh
mouthfeel. A complex wine with underlying chalky minerality
and a long structured finish.

Chemistry Alc 13.5% pH 3.41 TA 6.7

Auntsfield Estate of Marlborough originally established in 1873, recently resumed production. The new wines
have gained swift recognition and high regard for their richness of fruit, purity and sense of place. Auntsfield is "
guided by family ownership with a passion to revive the proud history and again make wines of distinction. IB

For more information: cmail: info@auntsfield.co.nz or visit our website:
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