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The Lucky Lizard Chardonnay 2022
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GRAPE VARIETIES

CLOSURE

SKU CODE

EXPRESSION

COUNTRY
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ALLERGENS

SUITABLE FOR

CLOSURE

PH

TOTAL ACIDITY

RESIDUAL SUGAR

SKU

WHITE AUSTRALIA  SOUTH REGION SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

This crisp, cool-climate wine features tangy
green apple aromas and subtle toasted oak,
offering a zesty, high-acid profile similar to a
fine Chablis that can be enjoyed now or
cellared for 4-5 years to develop deeper
complexity.

VINIFICATION

Gently basket-pressed and fermented for six
months in old French oak barriques with no
malolactic fermentation. To build texture and

75¢l complex mineral notes without heavy oak

2020 flavours, 40% of the wine undergoes a wild

13% fermentation, and the final blend is aged
entirely on its lees without racking.

Chardonnay (100%)

Screw cap FOOD MATCHING

A7096122 Grilled chicken, turkey and pheasant.

White, Round and Fruity

Australia

South Region
Sulphur

Vegans, Vegetarians
Screw cap

3.07

8.9g/| Tartaric

1.7g/l

A7096122

enotria

WINES & SPIRITS



