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Selection International
Australian Chardonnay

Style: The Aussies have taken the world's most popular white
grape varietal and made it their own, as an unabashed celebration
of opulent fruit and seductive vanilla-oak, fullbodied flavour.
Winexpert continues the trend. Full, supple, buttery and fruity, this
golden wine delivers from start to clean, lingering finish. It retains a
unique balance amidst the threat of overpowering fruit flavours and
aromas.

Similar Styles: Chardonnay/Semillon, Luna Bianca'.

Food pairings: Fish in rich or hearty sauces, lobster, chicken
prepared in any fashion, turkey, ham, pasta with cream sauces,
shrimp salad, pasta salad, brie cheese, stir-fried vegetables, cream
soups and vegetable stews.

Sweetness code: 0 (Dry).

Alcohol by Volume: 11.5%

Oak: Premium American toasted oak.
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