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The Olive Grove Chardonnay 2022
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WHITE AUSTRALIA  SOUTH REGION SUITABLE
STILL WINE FOR VEGANS

TASTING NOTE

Modern Chardonnay with a perfect blend of
crisp fruit and integrated oak. Nectarine, green
apple, vanilla, and roasted nuts aromas.
Creamy start on the palate evolves into stone
fruit, white flowers, and a touch of sea spray.

Nutty and vanilla notes linger through a long,
dry finish. Ideal balance between freshness
and complexity.

VINIFICATION

Small batches of grapes are gently crushed,

75¢l chilled, and then basket pressed. To add

2022 complexity and mouthfeel the wine is

13% fermented and matured in a mixture of French
and American oak for seven months.

Chardonnay (100%)

Screw cap FOOD MATCHING

A7126122 Antipasti, Aperitif, Asparagus, chicken and fish.

White, Round and Fruity

Australia

South Region
Sulphur

Vegans, Vegetarians
Screw cap

33

6.59g/l Tartaric

3.2g/l

A7126122

enotria

WINES & SPIRITS



