MARGARET RIVER-AUSTRALIA

CHARDONNAY
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CHARDONNAY

This is the wine that the winemakers at Pierro drink on their a/ag off 7/193 have seen the
/zand—pc‘céea/ grapes. gent/g cold pressec/ and puf into mature oak for 10 months to g[ve the
wine comp/exftg yet e/egam‘ simp/[cc‘fg. They hknow the care that has been taken in the
winery and understand the excepﬁona/ value thats contained within the g/ass. Thirty years
of 6'/mrc/onnag wine mak[ng experience has gone into this hottle. Act like a winemaker and
have a hottle of this on your c/ag off.

The aim of this vintage was to produce a /L'g/qt dry white wine that would be delicious
when young. but still have the capacity and backhone to mature and a/eve/op in the bottle
for several years. For that we have fermented most of this wine in mature French oak
barrels to retain the delicate perf’umec/ aromas and gouz‘hfu/ flavours.

The 2015 vintage was one af’ exfrenw/g low g[e/c/s which led to wines cf greaf [ntensifg and
qua/ifg. The 2015 Fire ‘(]u//g ﬁhara/onnag is no exception with attractive fropt'ca[ aromatics,
/Eve/g texture and /agers of comp/exifg.

The result is a wine that is an ideal accompaniment to seafood
and white meat dishes. Serve s/[g/:t/g chilled. Jdeal

ce[/aring temperature is a constant 1416°€
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Food Pairing: King George Whiting



