
 
 

 
 
 

THREE 
VINEYARDS 
HAWKES BAY 
CHARDONNAY 

2008 
 
 
 
A much loved favourite, this blend generally 
comes from our three Hawkes Bay vineyards.  
Each year the percentages from each change, 
depending on the vintage. Each vineyard gives 
the wine unique characteristics and when 
blended, the best of each vineyard is captured, 
creating an unsurpassed consistency of style, 
mouth feel and finish.  

This elegant wine with strong fruit character is 
light yellow in colour and offers citrus with 
nectarine and peach flavours. The fruity mar-
malade aroma combines with the flavours to 
present a well-rounded full bodied wine.  

Perfect to serve with apricot chicken or with 
fuller less delicate menus. 
 
 
 
Grape Varieties:   Chardonnay 
Region:    Hawkes Bay 
 
Wine Analysis: 
Date of Harvest   March 18 – April 2 
Brix      26° 
Fermentation     2 yr old French Oak 
Maturation     2 yr old  French Oak, 
    9 months 
Malolactic     10% 
Bottling Date    5/10/09 
Alcohol Volume    14.7% 
Residual Sugar   2.4 g/L 
Acidity     5.9 g/L 
pH    3.52 


