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White Lady Chardonnay 2023

Wine Of Origin / Varietal

In The Glass
Our White Lady 2023 has been recognised with 93 points in Platter's Wine Guide
2026 and Silver at the International Wine Challenge (IWC), a fitting tribute to a
wine that opens with an engaging nose of citrus, green apples, white peach, roasted
nuts, and spices. The palate is concentrated around fruit weight, baked apple,
almonds, lime, and green apples, with fresh acidity bringing balance and length to
the finish.

Winemaking
Fruit is sourced from four specifically sited vineyards, where selected for their
unique microclimates. Sun exposure in the morning and cooling sea breezes
enhance diurnal temperature shifts, which contribute to slow ripening for greater
complexity. 

All lots were whole bunch pressed and juice allowed to clear naturally before being
transferred to 228L Burgundian French oak barrels, for fermentation in 25% new
oak, 32% second fill, 19% third fill, 24% fourth fill. Barrels were rolled once a
month for a total aging of eleven months before selection process and blending
followed by a light filtration and bottling. 

Serving Temperature 
8-12 °C

Analysis
Alc: 13%

Vegan

RS: 2.2
TA: 6.1
PH: 3.56
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