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2015 LVS Chardonnay
Barkala Ridge Vineyard

Pale bright quartz-green. White flowers, barely riope 
nectarine, hints of toast, cordite, toast, glazed fruit 
and ginger-lily perfume. Initially shy but builds with 
air. It tastes like it is chiselled out of rock – all mineral 
and flint and oh-so tight. Incredible persistence – 
lemon, grilled limes and white fleshed stone fruit. Fine 
and long. It just rolls on and on with a tangy mineral 
after taste. Will require time to shows its very best.

2013 864 Chardonnay
Funder & Diamond Vineyard, Drive Block
Pale straw with green hues. Out of the box complexity 
– burnt match, white flowers, lemongrass, white peach 
and curry leaf spice. Depth and volume. The palate is 
immediately plush, soft and inviting. The depth of fruit 
builds in power and intensity as it travels across the 
mid-palate like an ocean wave. Seamless acidity and 
flow. Savoury, moreish, complex yet still light on its feet.

2015 LVS Chardonnay
Willowlake Vineyard

Pale straw with green hues. Grilled citrus, yeast, white 
fleshed stone fruit, peach skin, flecks of flint, hints of florals 
and burnt match complexity. The palate has depth, 
weight and texture. It crashes across like a wave leaving 
a sense on generosity and concentration but without 
losing its shape as the taught preserved-lemon acidity 
keeps it on line leaving a tangy, very long grapefruit finish.

$38 each | $217 per 6-pack | $410 per dozen $78 each | $445 per 6-pack | $842 per dozen$38 each | $217 per 6-pack | $410 per dozen

Celebrating Chardonnay
Masterclass with David Bicknell

Step 4: 
Join the conversation and share your 
experience with us:

#OakridgeWines #VirtualTasting
on Facebook, Twitter & Instagram

Step 3:
Enjoy your tasting while looking at the 
following aspects:

Step 1:
Scan this code for more information 
on Chardonnay and the Yarra Valley. 
Also available at:
http://bit.ly/YarraValleyChardonnay

Aroma
~ Intensity
~ Nose
~ Complexity

Appearance
~ Clarity
~ Colour

Taste
~ Balance
~ Complexity
~ Finish

Tasting Guide 
Step 2:
Scan this code to listen to David 
Bicknell as he takes you on a journey 
through the tasting. 
Also available at: 
http://bit.ly/DavidTastingChardonnay


