LECONFIELD

Coonawarra

2000

CHARDONNAY

Frosts and low rainfall through the previous season, produced small flavourful berries and reductive, concentrated juice. The wine has been barrel fermented in New and 1 to 2 year-old French oak barrels with a small selection of new Russian oak (10%). The Russian oak adds a distinct and attractive aroma to the wines and enhances the complexity of the wines mouth-feel and flavour. 

The 2000 wine has layers of complex flavours, minerals, savoury spice, a creamy, buttery viscosity and those concentrated fruit characters reminiscent of Fig, Melon and Grapefruit.

The 2000 Leconfield Chardonnay is a wonderful match with rich winter dishes of veal or foul or even creamy pastas and will complement fuller flavoured fish. The wine will gain further complexity and improvement in the cellar over the short to medium term, say 3 to 5 years. 

