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WINEMAKERS COMMENTS:


COLOUR:�
Medium Straw with attractive green hues


�
�
BOUQUET:�
An elegant peach nose with a hint of integrated, fine oak. 


�
�
PALATE:�
This wine has a fine palate with peach and melon flavours. Weight is of medium body and persistence, yet finishes with a clean acid finish. �
�
FOOD SUGGESTIONS:�
Great with rich dishes of veal, fowl or pasta and will complement full flavoured fish.


�
�
CELLARING POTENTIAL:�
The wine will gain further complexity and improvement in the cellar over the medium term.�
�



WINEMAKING NOTES:





2002 provided the cool ripening conditions that allowed our Chardonnay vines to maintain a good leaf canopy necessary to slowly ripen the fruit yet retain attractive peach varietal characters and a good level of natural acidity. Harvest was during the first half of April. Following pressing and cold settling, the fermentation was conducted with a reasonably high level of juice solids in new, 1 and 2 year-old French oak. Maturation on lees ensued to give mouth-feel and complexity.





					Alcohol by Volume: 13.5%





BACKGROUND INFORMATION:





Leconfield Coonawarra, has gained an enviable reputation for its dedication and commitment to producing a unique cellar style wine of the highest quality.  The quest is to create an expression in flavour that is unique, and that in every essence is Leconfield.  








Leconfield Coonawarra Chardonnay


Variety:  Chardonnay


Region:  Coonawarra


Vintage:  2002








