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	CHARDONNAY


2006 LILLYDALE ESTATE CHARDONNAY
!!
$21.95
REGION: YARRA VALLEY, VICTORIA
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"This is a great follow-up to the outstanding 2005. It's a cleaner, more precise wine, grippy on the finish and slatey through the mouth, vibrant flavours of grapefruit and pear swirling gloriously throughout. The more I taste it the more I love it. It's a blinder. The oak is majestically tucked in. Classy, mouthwatering, delicious. Drink: 2007-2012."  Campbell Mattinson, The Wine Front - 92 points

"Chardonnay has been a favourite white wine of Australians for years. Styles have changed over time with big, fat, oaky wines slowly evolving into more refined and elegant styles, with plenty of variations and exceptions. The trend towards elegant, less assertive chardonnays is exemplified by this bargain-priced wine from McWilliams' Victorian outpost, Lillydale Estate. It has a clean, appetising aroma reminiscent of lime, melon, and stone fruit with a light seasoning of nutty oak. All is restraint and the palate follows the theme with gentle, yet intense, fruit character, satiny texture and a long, dry, nectarine-scented aftertaste."  ((((( & Wine of the Week -  Ralph Kyte-Powell, Epicure Uncorked

"The 2005 vintage with its hefty swag ogf gold medals and trophies was always going to be a hard act to follow, but in some respects I prefer this '06. It's more elegant, less cluttered and more compact with an admirable purety of varietal fruit character and immaculate oak integration. Southern Victorian chardonnay at this price doesn't come any better."  (((((  Paddy Kendler, Herald Sun
"Made from a mature vineyard in the chilly south of the Yarra Valley, this really has no right to be so cheap. It has an excellent balance between nectarine and citrus fruit, and creamy vanilla oak."   Max Allen, The Weekend Australian – 30 Great Australian Wines
"Aromas of peach, green melon, hazelnut, vanilla and little matchstick. Clean fresh fruit and attractive spicy oak. On the palate light and fresh with a mix of peach, apple and citrus, spice and vanilla hazelnut flavours. Crisp acidity, a slightly chalky texture and fine balance thoughout. Dry lightly grippy exit. A lovely chardonnay where ego and worked complexity takes a back seat to freshness and drinkability.  Screwcap. Drink : 2007 – 2010."  Gary Walsh, Winorama - 91 points

"The 2006 vintage in the Yarra Valley was characterised by wet growing conditions followed by a dry and hot vintage, producing an earlier than usual harvest. The resultant fruit displayed beautiful, ripe fruit characters with excellent flavour concentration.

Winemakers sourced four different parcels of fruit, all from varying sites throughout the Yarra Valley to create this wine. Each parcel remained separate until the final blending stage. All parcels were handled in a manner to reduce any contact with the skins and provided maximum fruit flavour and delicacy prior to them being fermented in no more than 50 per cent new French oak barrels. The wine remained in barrel on light yeast lees for 12 months prior to bottling. The inspiration behind Lillydale Chardonnay is to create a series of components that express the individual sites and then blend these at the correct ratio to make a complete wine. This wine is bottled under screw cap to maximise freshness and flavour retention.
Pale straw with light green hues. Fresh aromas of peach, fig and melon are complemented by secondary butterscotch notes and well integrated with fine French oak characters of  pencil shavings and cedar. Stone-fruit and citrus flavours dominate this superbly textured palate. Clean, fresh acid provides support and length for the elegant oak characters, while the mid palate core of fruit exhibits excellent flavour to the finish. A wine with good ageing potential, this Chardonnay is drinking well now or should evolve gracefully with up to five years careful cellaring."  Winery Notes
Drink Now to 2012. 




































Symbols:      limited stock   !       very limited stock   !!            hot special   $$$

