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� Vintage:  2005 
� Region:  Pyrenees. Victoria Australia 
� Varieties: Chardonnay 100%  
� Winemaker: Luigi Bazzani  
� Fermentation: 100% French Barriques.  
� Maturation: Lees Stirred for 6 months and matured in barrel for 

10 months.    
� Alcohol:  14.5% Vol  
� pH:  3.31 
� TA:  6.97g/Lt 
� Packaging: 12 x 750ml 
� Cellar Door:   $25.00 
� Production: 200 Cases 
� Tasting Notes:  

• Colour: Bright golden yellow hues. 

• Nose: Citrus Notes, yeast complexity with some French 
Oak showing..  

• Palate: Exhibiting the versatility for which the variety is 
renown, the 2005 Warrenmang Estate Chardonnay is bursting with classical Pyrenees floral and 
citrus aromas, melding with the butterscotch of malo-latic  fermentation and soft smoky oak from 
10 months maturation in French Oak barriques. 
 
The palate is similarly multi layered . A sweet softness carries the delicate fruit right through into a 
complex back palate where savoury oak mixes with the creaminess of yeast lees acquired through 
6 months of stirring in barrel.  
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