
Possums Wines 

2008 Two in the Pouch  

Chardonnay/Viognier 

Blewitt Springs, McLaren Vale  

 

Both the Chardonnay and Viognier used in this blend come from 

vines on our elevated Blewitt Springs vineyard. The area enjoys high 

rainfall and cool growing conditions. The canopies are kept pendu-

lous and leafy in order to shade the bunches sufficiently to produce 

elegant fruit flavours with delicate aromas. 

Pale straw in colour, the bouquet has dried stone fruit characters 

with lime and nashy pears. 

The palate is crisp and well balanced with limes, white peach and 

cumquats. The Chardonnay delivers structure and depth, with citrus 

and pear flavours. The Viognier gives floral lift and crisp acidity. The 

wine finishes with lingering pears and limes with a clean and fresh 

finish. Very much an easy drinking white blend it is perfectly 

matched to citrus inspired chicken dishes or freshly shucked oysters.  

89 points, James Halliday 

2009 Royal Melbourne Wine Show - Bronze medal 

2009 Australian Small Winemakers Awards - Bronze medal 

W i n e r y  -  A d a m s  R o a d ,  B l e w i t t  S p r i n g s  -  M c L a r e n  V a l e  

O f f i c e  -  3 1  T H O R N B E R  S T R E E T  -  U N L E Y  P A R K  -  S A  5 0 6 1  

P h o n e  + 6 1 - 8 - 8 2 7 2 - 3 4 0 6  f a x  + 6 1 - 8 - 8 3 5 7 - 3 9 5 9   

w w w . p o s s u m s w i n e s . c o m . a u   

Varietals Chardonnay 80% 

  Viognier 20% 

Region  Blewitt Springs , McLaren Vale 

Harvest 12th March, 2008 

Fermentation cold, 3 weeks 

Alcohol 13.9% alc/vol 

Total acidity 6.5 g/L 

pH  3.5 

RS  0.09 g/l 


