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2011 Unwooded Chardonnay
region: Granite Belt, Australia

variety: Chardonnay

Colour: Pale green with yellow hues

Cellaring: Drink now – 2014

nose:  Tropical fruits, green apple and citrus with mineral notes. Fresh lolly notes 
and/or musk.

Palate:  Rich on the palate with a fresh ripe honeydew melon and fig characters 
and a lovely regional flintiness. The wine is well balanced with a soft, 
tapered acidity and intense fruit flavours on the finish. Ensuring this style 
is bottled young and consumed fresh is the key. 

Sirromet’s experienced team of winemakers have harnessed their high standards 
of winemaking to provide you with a range of classic favourites.

perfect day

Winemaking Comments: 
Our Winemaker strives to achieve this clean, fresh and rich un-oaked style every year.  
The Chardonnay grapes are picked earlier than those destined for a full bodied oaked 
Chardonnay. Fermentation takes place in stainless steel tanks with the use of aromatic 
yeast, the wine is bottled young without any oak influence.

additives:

Sulphur dioxide added. Produced with the aid of milk products, traces may remain.

technical data:

Alcohol: 13.2% vol/vol 
Standard Drinks: 7.8 
MLF: 0% 
Oak: 0%

pH: 3.72 
TA: 6.0 gm/ltr 
Residual Sugar: 1.12 gm/ltr

For more information visit www.sirromet.com




