La Strada . Chardonnay 2000 . Reserve

Grape variety 100% Chardonnay

Bottled September 2001

Cellaring potential 2006

Winemaker Hatsch Kalberer

Wine analysis Alcohol 14.5%
Total acidity 6.8 g/l
pH 3.22

Residual sugar
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winery.

Very intense, complex nose, quite minerally with well
integrated flavours. Due to the cool season the wine

intervention

A true terroir-expression from the clay-part of the
Clayvin Vineyard. Produced from the Mendoza clone,
fermented on its own natural yeast, aged for 16
Months in mainly 2 and 3 year old barrels and bottled
without filtration, this Chardonnay is very much

vineyard made with minimal in the

has a slightly firmer acid structure than earlier

vintages. However the full malo-lactic fermentation
provided a mouthfilling, non-aggressive texture and a
long persistent finish.

Short description

minerally with a mouthfilling yet firm texture.

(November 2001)

Intense complex Chardonnay, tight structured, quite
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