ANTH’S GARDEN
CHARDONNAY
Adelaide Hills | 2021
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Handcrafted Chardonnay from our vineyard,
planted at high altitude above Meadows in
the Adelaide Hills.

Hand-picked and gently whole-bunch
pressed to retain natural flavour and
complexity. A portion of the juice went
directly into old French barriques for full
solids, wild fermentation, while the remainder
was shared between a combination of

old and new French oak barriques and
puncheons, in order to build complexity and
texture.

The 2021 vintage offers fresh citrus, pineapple
and white stone fruit characters that combine
with subtle nutty/smokey/struck match barrel
ferment notes. Refreshing lime and white
peach flavours mingle with minerally acid
characters and a pleasing light creamy
texture and a crisp acid finish.

Very pale lemon, touch of lime in the light.
Lime blossom and green apple aromatics.
Subtle and fresh apple fruits on the palate
with a gossamer net of acidity that gently
guides the fruit across the palate. Good
length, staying vibrant and lifted with floral
notes lingering at the finish.
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