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HISTORY

Unoaked (or unwooded) Chardonnay from Elderton &lasays been made to capture the essence of thé fustralian lifestyle
We have many great memories of fantastic pool ggrtong lay afternoons sitting outside Cafes and playingcheaicket at th
seaside. This wine is designed to compliment dhede situations.

This is the first release of the Unoaked Chardonmager the new E Series label, which is designeaxffey a contemporary, stylish
yet uncomplicated approach to this varieAside from Elderton, the ‘E’ represents many ofkhg elements integratéato to thit
wine and around the E Series — Enjoyment, ElegaBcenomy, Evolution & Environmental sustainabil@l, of which we strong
believe in here at Elderton.

VITICULTURE

The Chardonnay vines are carefully pruned ovenirger season to ensure low yields and qualitytfrBupplementary irrigéon
and strict canopy management through the summesoseanablehe fruit to reach a baumé of about 13°, offeritepa, crisp an
ripe flavours in the fruit. It is then machine hasted in the coolest hours of the night and dedideo the winery as ockly a:
possible (to ensure there is no spoilage), to a&1 retaining the fresh fruit characters displayediiis wine.

WINEMAKING

The fruit is crushed and chilled below 10 degreefote draining the free run juice off the skindisTjuice is then settled for

2-3 days to allow small particles of skinsftdl to the bottom of the tank. The clear juicehsn racked off and fermentatior
completed in temperature controlled stainless stééthout the presence of oak, the true and puseatteristics of Chardoanay
are left to shine, and so we bottle the wine sdter &ermentation to ensure that the clean, primuyt flavours are retained.

ACCOLADES
Not yet show



