
 

  

2006 WARRENMANG BAZZANI CHARDONNAY 
  

  
  

�     Vintage: 2006 

�     Region: Pyrenees. Victoria Australia 

�     Varieties: Chardonnay 100%  

�     Winemaker: Sean Schwager Luigi Bazzani 

�      Fermentation: Pressed and fermented at 12oC to 
preserve varietal aroma and palate. 

�     Alcohol: 14.0%  

�     pH:  3.43 

�      TA:  5.95 

�     Packaging: 12 x 750 ml  

�       Tasting Notes:  

•        Colour: Bright straw yellow . 

•        Nose: Floral aromas dominate with some 
melon and peach. 

•        Palate: This varietal exhibits a forward floral 
fruit driven palate with a crisp acid finish. 

 
 
 
 

� The Bazzani Chardonnay presents a full flavoured, fruit driven wine for 

immediate enjoyment. Its fresh tropical fruit and citrus blossom aroma and full 

rounded mouth-feel make it perfect for a wide range of dishes or simply enjoy this 

crisp clean wine on its own. 

 

RELEASED: NOVEMBER 2007   
  

 


