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	CHARDONNAY


2007 MCHENRY HOHNEN ROCKY ROAD CHARDONNAY

$32.50
REGION: MARGARET RIVER, WESTERN AUSTRALIA
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"Very different style to Calgardup Brook, with maximum focus on the delicious white peach and grapefruit in classic Margaret River style; an intense and long palate and finish. Screwcap. 14% alc. Drink Now - 2017."  James Halliday - 96 points
"The Rocky Road vineyard is in the cooler southern part of Margaret River, and the fruit is given full expression by fermentation in old French oak barrels, part with cultured yeast, part with wild yeast. The result is delicious white peach and grapefruit flavours in classic Margaret River style, and an intense, lingering finish. Drink Now – 2015."  James Halliday's Top 100 Wines of 2008  - 96 points

"Thoroughly modern, thoroughly delicious! I love this Margaret River chardy, which has white peaches and cream flavours, light but spicy oak beautifully integrated and a clean, fresh acid finish. Complex but enjoyable. Bring a second bottle!"  www.blogger.com
"A new wine from MCHV and a splendid debut. And in my book I like it better than the excellent Calgardup Brook.

Fresh and bright with citrus, white peach, cream and light spicy oak. On the palate a lively mix of citrus, lime rind, fresh pineapple and ginger spice with just a drizzle of cream and few slivers of almond. Layered, complex and very tasty. It’s fine and flinty with clean strong acidity and a mouth-wateringly dry finish of excellent length. I’ll happily go a few rounds with this one. Drink : 2009 – 2013."  Gary Walsh, Winorama - 93 points

"Fruit is sourced from the Rocky Road vineyard which lies in the headwaters of the Chapman Brook, near Witchcliffe in the south of the Margaret River region. With a northerly aspect, the vines enjoy long days of sunshine, moderated by the vineyard's southern location. All vines on the McHenry Hohnen vineyards are grown on a single bilateral cordon with a vertically trained canopy. It is a simple and practical format that maximises light penetration and maintains a balanced vine.

Grapes are harvested in the cool of the night and following whole berry pressing, the juice is settled, and then run into barrels for the primary fermentation. Some batches are inoculated with yeast whilst others are left to proceed with a natural fermentation. The finished wine is left on spent yeast cells until the blend is assembled and bottled in late summer.

The zesty grapefruit and tangerine on the nose is mildly infused with savoury characters derived from fermentation in old oak barrels. Riper tropical notes with a full round palate is the trademark of the gravelly Rocky Road soils. The rich middle weight texture has cashew and apricot and is tightly drawn together in the finish with sherbet acid. A bold wine with persistence and restraint."  Winery Notes
Drink Now to 2015. 




































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

