Unoaked Chardonnay 2008

	Colour: 
	Bright pale straw with lemon/lime highlights 

	Bouquet: 
	Vibrant citrus and tropical fruit notes with hints of ripe grapefruit, melon and cashew nut. 

	Palate:  
	Tight, balanced lemon/lime and melon flavours supported by youthful acid and an elegant combination of white peach and toasty butterscotch.  Generous flavours from an uncomplicated, fruit focused style with a crisp lively finish. Whets the appetite as a pre-dinner drink, and will compliment an array of main dishes with it’s very food friendly attitude. 

	Serve with: 
	Grilled octopus with fennel, chickpea puree and wild seaweed dressing, Shaved brussel sprouts with walnuts, lemon and parmesan or Goats cheese, asparagus, pea and pancetta salad. 
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