
 

2007 YARRA VALLEY CHARDONNAY 

 THE VIEW 

Tasting Notes 

. 

This wine is a pale straw colour with green tinges. It exhibits 

white stone fruits, grapefruit, roasted cashews and a buttery finish. 

These delicate flavours are also evident on the palate with good concentration and a soft finish. 

 It can be enjoyed now or cellared for a short period of five years. 

 

Winemaking Notes 

 

This wine was produced entirely from fruit grown at our 

estate vineyard at Healesville. 

The fruit was hand picked in early March, pressed and cold 

settled for 48 hours.  It was then racked, inoculated and, when 

actively fermenting, transferred into French oak barriques. 

Upon the completion of its alcoholic and malo-lactic fermentations, it was 

matured in cask for 12 months. Matured on lees 

with periodic stirring, this wine was then lightly fined and filtered. 

394 Cases produced   Bottled December 2008 

 

Gleaming green-straw; a notably complex wine with barrel ferment inputs to intense stone fruit and 

some citrus flavours; has compelling length. Diam. 

13.5% alc. Rating 94 Drink 2014 $45 Date Tasted Mar 10 

James Halliday 2011 Australian Wine Companion 


