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CHARDONNAY 2009


AYAMA





Vintage: 


2009


Origin: 


Paarl 


Harvest Date:


February 2009 by hand


Blend Information:


100% Chardonnay from vineyards in paarl region. 


Bottling Date:


August 2009 


Climate:


Mediterranean climate with moderate summers and cold, rainy winters. 


Rainfall of approximately 600 - 800 mm annually.


Soil:


Gravelly, well-drained soils.


Vinification: 


Alcoholic and malolactic fermentation in small French oak barrels.  Matured on the lees for four months.  Fining and filtering before bottling.


Serving suggestions:


Enjoy it with flavourful dishes. A good companion to shellfish, light meat dishes, salmon, oysters and salad.


Tasting Notes:


A lightly oaked, well-balanced wine with aromas of baked pear, lime and whiffs of buttered toast.  


Ageing Potential


Ready for immediate enjoyment but will mature well for up to 3 years.


Ideal served at :


10-12° C. 


PRODUCTION:


50.000 bottles. 


Wine Analysis:          �Alcohol 13,22% �Residual Sugar 2,42 g/l�Acidity 6,00 g/l


free So2 28 mg/l


Total SO2 129 Mg/l�pH 3,28


PRODUCER COMMENT: 


Chosen the world over for its strength and harmony, it is personified in each and every bottle by the interpretation of its wine grower. We desire ours to be intense, inviting and tempting. Like its bunches in the vineyard when mature. This wine has complex flavours of tropical fruit and ripe citrus ending on a clear,  crisp note, with traces of clove and ginger, rich butterscotch and vanilla.  














