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2006 Willunga Chardonnay  

Willunga, McLaren Vale  

 

The Willunga vineyard is located on the fertile plains between the 

Fleurieu coast and the Sellicks Hills, McLaren Vale. The soils are deep 

with red brown earth over limestone. The proximity to the Southern 

ocean ensures summer temperatures are moderated by cool sea 

breezes. The vines are hand pruned and bunch thinning was per-

formed during the ripening period. Grapes were harvested at night to 

ensure that they were cool when they reached the winery to preserve 

their delicate flavours. 

Bright pale straw in colour, the bouquet shows abundant citrus blos-

som, white peach and nectarine. Some freshly buttered toast aromas  

are also evident. 

The palate is layered with stone fruits, nectarines, rock melon, honey 

and cashews. Well integrated but subtle French oak gives richness to 

the palate and lingering flavours of butter and nutmeg spice.  

Well suited to roasted chicken or cream sauce dishes such as veal 

scaloppini. 

Bronze Medal, McLaren Vale Wine Show 2006 
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Varietals Chardonnay  

Region  Willunga, McLaren Vale 

Harvest 7th March, 2006 

Winemaking Partial barrel fermentation in 

  French oak barrels 

Alcohol 13.5% alc/vol 

Total acidity 7.5 g/L 

pH  3.15 

No residual sugars 


