
This blend would be considered eccentric
to the old world, but at Edengate we look
for the unusual combination of varieties in
order to produce wines that are special.

This Semillon chardonnay chenin blanc has
aromas of fresh fruit citrus well integrated
with generous lime and passionfruit flavours
that go on forever.

VINTAGE 2008

REGION South Eastern Australia

WINEMAKER James Ceccato

FOOD MATCH Serve with spicy chicken
and vegetable stir-fry dishes!

CELLARING This wine has been made
to drink now but will cellar for 2 years.

TECHNICAL DETAILS

Alcohol 13.0%
PH 3.4
Total Acidity 6.5 g/l
Residual Sugar 6.8 g/l

SEMILLON CHARDONNAY
CHENIN BLANC


