
H AW K E ' S  B AY
V I D A L  R E S E R V E  C H A R D O N N AY  2 0 2 3

VINEYARD
This wine was made with a blend of fruit from our Keltern vineyard 
in Maraekakaho and Phoenix vineyard in the TukiTuki Valley. The 
soil type and climate of each site have contributed particular 
characters to the 2nal wine. 

030g was a tricky season to naviHate in Bawkes qay with freCuent 
summer rain however ,hardonnay came to the fore and with 
careful vineyard manaHement and free draininH soils: the resultinH 
wines express fruit intensity and palate de2nition.

WINEMAKING DETAIL
VARIETY6 ,hardonnay
TOTAL ACIDITY6 7.0/H1l RESIDUAL SUGAR6 0.3H1l
ALCOHOL6 %g.3O PH6 g.g/

jnce pressed the Yuice was run to a mix of stainless steel tank 
and oak barrels for fermentation. Aeast was chosen to hiHhliHht the 
complexity and richness of Bawkes qay ,hardonnay. 9fter primary 
fermentation was complete: full malolactic fermentation took 
place to add weiHht to the palate and the wine was left maturinH 
on lees with freCuent stirrinH for S months before preparation for 
bottlinH.

Fensitive winemakinH has allowed site and season to be re–ected: 
supportinH the complex and eleHant style of this wine.

TASTING NOTE
This classically styled Bawkes qay ,hardonnay displays aromas of 
sweet lemon: nectarine and Hrilled nuts. Fubtle hints of butter and 
smoky oak add complexity and layers of –avour. The palate is linear 
and refreshinH with the riper fruit notes supported by Yuicy acidity.

FOOD MATCHES: 8ish: shell2sh: poultry and fresh seasonal 
salads

BEST ENJOYED: 030g60307


