Gembrook Hill KEstate

Chardonnay 2019

taste & smell profile

White Nectarine

P

roints
food match: rating:

Aroma: 1 2 3 4 5

Taste: 1 2 3 4 5

Body: 1 2 3 4 5

Roast cauliflower with bacon Finish: 1 2 3 4 5

and parmesan cream.

4 5

g Quality: 1 2 3

tasting notes:

Yields were down but quality high, although this wine seems to rise to the occasion no matter the season. Acidity

takes charge this vintage, but in between there's grapefruit, barely-ripe white nectarine, a dash of ginger spice and

some nutty/ leesy influences giving it a flavoursome edge and texture. It’s tight across the palate, defining good
cellaring potential, yet its countenance makes it easy to enjoy now. Jane Faulkner for James Halliday.

Drink from: 2022 - 2029
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