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Leconfield Chardonnay 2003




Region�
Coonawarra�
�
Variety�
Chardonnay�
�
Vintage�
2003�
�
alcohol by Volume�
13.5%�
�
WINEMAKERS COMMENTS:


COLOUR:�
Pale straw with vibrant green hues


�
�
BOUQUET:�
Elegant peach and melon characters with a hint of fine nutty oak


�
�
PALATE:�
Medium bodied palate with soft peachy fruit. Lovely length and elegance with a creamy texture and clean acid finish. �
�
FOOD SUGGESTIONS:�
Great with medium to full flavoured dishes of veal, fowl or creamy pasta and will complement full flavoured fish.


�
�
CELLARING POTENTIAL:�
The wine will gain further complexity and evolve in the cellar over the next three to five years.�
�



WINEMAKING NOTES:





The extended 2003 ripening conditions saw the development of concentrated Chardonnay fruit flavours and fine natural acidity. Picked in mid-March, bunches were pressed and cold settled. Fermentation then took place in a combination of new, and second use French oak barrels (Allier and Vosges), and some 5 percent of the wine was allowed to undergo malo-lactic fermentation. Maturation on lees ensued to give mouth-feel and complexity. 


The wine has been made in a fine, elegant style with sufficient tight acidity to allow the wine to mature gracefully. 








BACKGROUND INFORMATION:





The Leconfield Coonawarra estate was established in 1974 by noted oenologist Sydney Hamilton.


During three decades to follow the winery has gained an enviable reputation for its dedication and commitment to producing a unique cellar style wine of the highest quality. The Terra Rossa soils with underlying limestone annually produce full flavoured wines with wonderful complexity and elegance.





























