Scarborough Wine Co. Pink Ribbon Release Blue Label Chardonnay
2007

By Campbell Mattinson

This offers a remarkably clear expression of green melon-like
aroma and flavour. But then, it’s a wine that’s all about
purity. It's sourced from various well-drained Hunter
vineyards and (reading from the back of the bottle) is
“fermented in older French oak and aged on lees for 12
months”. You need a subscription to see this part of the post

* This is released in October to co-incide with Breast Cancer
Awareness month.

Alcohol : 13.5%

Closure : Screwcap

Drink : 2009 - 2012
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