Felton Road ( Chardonnay ( 2004 ( Bannockburn ( Central Otago

Vintage & Vinification

Carefully hand harvested, whole bunch pressed and wild yeast fermentation entirely in stainless steel, preserves the primary fruit flavours.  Ageing on yeast lees and complete malolactic fermentation has produced a wine with complex aromas and flavours and a generous palate with soft mouthfeel.  The wine expresses fruit aromas from the unique Bannockburn “Terroir” and complex leesy/minerally characters. 

Bouquet & Palate 

An expressive nose of toasted nuts, butterscotch and mineral complexities. Stainless steel tank fermented this wine expresses pure Chardonnay fruit without any oak influence. Complete Malolactic fermentation and ageing on yeast lees contributes to the flavour complexity giving considerable mouthfeel and length. 

Comments on Previous Vintages

“Every now and then a very talented winemaker comes to the fore with unprecedented results in a given region… Blair Walter is such a one…Chardonnay and Riesling too are very good including a rare excellent unoaked version.”
Wine Behind the Label, 2003 Edition, Philip Williamson & David Moore, UK.

