
A L C O H O L
1 2 . 5 %  V / V

P H
3 , 2 8

T O T A L  A C I D I T Y
6 . 6 G / L

R E S I D U A L  S U G A R
2 . 5  G / L

C H A R D O N N A Y

TA S T I N G  N O T E

W I N E M A K I N G

PA I R I N G  S U G G E S T I O N

T E C H N I C A L  A N A LY S I S

Chardonnay i s  i t se l f  a  neu t ra l  g rape,  der iv ing 

i t s  flavours  f rom the  te r ro i r  in  which  i t  i s  

cu l t i va ted and the  winemak ing process  i t se l f ,  

espec ia l l y  when oak i s  invo lved.  Genera l l y  

i t  i s  l igh t  to  medium bodied wi th  no t i ceab le  

ac id i ty .  Wi th  few excep t ions ,  top -end whi te  

Burgundy and Chardonnays  are  des igned to  

be en joyed in  the i r  you th ,  a l though h igh ly  

ac id ic  examples  benefi t  f rom a few years  

bo t t l e  age ing.

 I t s  m o s t  c o m m o n  p a i r i n g  i s  w i t h  w h i t e  

m e a t s  s u c h  a s  r o a s t  c h i c k e n  a n d  t u r k e y .  

Warmer  c l ima te  Chardonnay has  more  

prominen t  s tone f ru i t  no tes  o f  peach,  

whi l s t  t he  warmes t  reg ions  can produce 

t rop ica l  no tes  o f  mango and banana.  

Oak age ing adds  bu t te r  and van i l la  

no tes  o f ten  assoc ia ted wi th  h igher -end 

F rench wines .

D I S C O V E R  T H E  T R U E  C H A R A C T E R

O F  B L A C K ,  I T  I S  Y O U  R E A C H I N G

F O R  T H E  S T A R R Y  N I G H T  S K Y  F I L L E D

W I T H  I N F I N I T E  P O S S I B I L I T Y ,

B O L D L Y  T A K I N G  O N  Y O U R  G O A L S  -

A N D  C O N Q U E R I N G  T H E M .  D A R I N G

T O  B E  P U R E  A N D  A U T H E N T I C .  I T  I S

S T R E N G T H  A N D  T I M E L E S S  S T Y L E ,

W I T H  A  T O U C H  O F  M Y S T E R Y  L I K E

A  R A R E  A N D  P R E C I O U S  M E T A L

H I D D E N  I N  D A R K  D E P T H S ,

B E C K O N I N G  T O  B E  N E A R T H E D .

BLACKBLACK
THE SALUTE OF CELEBRATION


