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Punto Alto Chardonnay 2008
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Grape varieties:

100% Chardonnay

Vineyard region:

Casablanca

Harvest date:

10th April

Yeast:

Laffort, VL2
Fermentation:

12 days at 13-15°C, 97% in stainless steel tanks and 3% fermented in French oak barrels

Malolactic fermentation:

No
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Maturation:

5 month, 97% in stainless steel tanks and 3% % in French oak barrels.
Fining:

Minimal fining, with bentonite only to preserve the delicate flavours of the wine.

Bottling:

Gentle filtration to maintain as much natural character as possible, then bottled under low pressure to protect quality.
Vintage: 
2008 was a late starting season, with budburst coming up to 20 days late in some regions. This was followed by a cool spring and early summer. Late January and February however was very hot and phenological ripeness advanced rapidly resulting in a harvest date that was almost ¨normal¨. While this type of season is not ideal for production of aromatic dry whites, by harvesting early and maintaining leaf shading of the bunches, we were able to obtain fruity, bright Sauvignon blanc and Semillon, with refreshing acidity.

Tasting:
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Wine Analysis:





Alc/Vol: 	    14%


Acidity:  	      3.96 g/L


pH:       	      	      3.35


Residual sugar:      1.99 g/L





Crisp, fresh acidity underlying a rich but classy palate bursting with citrus and green apple fruit.





Exuberant but elegant aromas of lime, white peach and melon. 





Bright, youthful pale straw colour.








