
Chamonix Unoaked Chardonnay 2018
On release it has a bright straw colour with greenish highlights and an intense aroma that recalls ripe
apples, lime and pears with hints of herbs and tropical fruit. Bright and steely dry in flavour, the
grapefruit and spice sensations are buoyed by zesty acidity that refreshes the palate through a smooth
finish.

variety : Chardonnay | 100% Chardonnay

winery : Chamonix Estate

winemaker : Neil Bruwer

wine of origin : Franschhoek

analysis : alc : 13.69 % vol  rs : 4.6 g/l  pH : 3.47  ta : 5.5 g/l  
type : White  style : Dry  body : Medium  taste : Fruity  
pack : Bottle  size : 750ml  closure : Screwcap  

in the cellar : The Unoaked Chardonnay is fermented in stainless steel tanks and left
on the lees for 16 weeks to capture the essence of Chardonnay purity.
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