HAVE XN

CHARDONNAY 2017

APPELATION: Wine of Origin—COASTAL REGION
VARIETIES: 100% Chardonnay
HARVEST DATE: February 2017

ALCOHOL: 13.5%, T.A 5.0 g/I, P.H. 3.45,
R/Sugar 1.4 g/I

FERMENTATION: Fermented in stainless steel
fermenters for two weeks

AGEING: Six months on lees
OPTIMUM DRINKABILITY: 2017-2020

WINEMAKER’s NOTES: Elegant lemon, lime and papaya
flavours combined with a floral bouguet and hints of spice
and honeysuckle.

oo It is well integrated with a subtle entry, round mid-palate
and a soft scent of apricots on the finish.

This wine has a lovely bright and crisp mouthfeel and
should be serve chilled.

Paired with fresh fruit or salad, delicate fish dishes, light
meals and sushi.




