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The fruit was harvested early in the cool morning and the juice 
was fermented with fine juice solids to build some texture and 
richness to the palate.  A cool fermentation to dryness and with 
some lees stirring followed and this lends the wine a creamy, 
vanillin depth of flavour.  The result is an elegant yet intensely 
flavoured example of cool climate Chardonnay.

Vintage: An extremely dry winter was followed by a warm  
  growing season with intermittent and timely rainfall  
  resulting in vines producing low yields of intensely  
  flavoured fruit.

Colour: Brilliant pale straw with green flecks.

Bouquet: Lifted notes of vanilla, cashews, white peach and  
  melon.

Palate: Flavours of white peach and melon carry through  
  on the palate with a creamy, textural, vanillin mid  
  palate sweetness and are held together with a fine  
  natural acid backbone.

Cellaring:  Ready to enjoy now.

Alcohol: 13.0%

The Alkoomi vineyards and winery are located in the Frankland 
River district of Western Australia’s Great Southern wine region.  
Since climatic conditions are similar to those of Bordeuax in 
France, it is not surprising that this region produces some of the 
best wines made in Australia.  The name Alkoomi is taken from 
local aboriginal dialect and means ‘a place we chose’.  The logo 
represents a distinctive Australian plant which grows in the 
area.


