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ANCHORAGE

Nelson, New Zealand tine
LoLOLO .anc/70ragew/ne§ co.nz

Harvested from the Flett Road Vineyard,
these grapes were grown in clay soils on the
southern side of the higher terraced blocks.

Light honey in colour, the nose opens with
vanilla, smoky toasted oak and slight hazel-

nut overtones. The palate is peach and coco- 6
nut leading into butterscotch, caramel and {)
vanilla with a lingering oak and hazelnut }Qj
finish. A soft, approachable and well
balanced Chardonnay reminiscent of an old S
world style. Q
y <
Technical Details: Q
Wine Maker Justin Papesch - S
Harvest Date 3rd April 2009 3
Bottling Date 25th August 2009 D
Alcohol 13.6% (N
Total Acidity 5.5g/L : §
pH 3.45 N
Residual Sugar 1.59/L N
No Fining Agents Used

Food Match — Chicken and /)or( dishes, £ish such
as salmon, roast meals with root Veﬁefaé/es
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