
VARIETY

CHARDONNAY

FOOD PAIRINGS

FLAVOURSCHARACTERISTICS

11.5–14.0%
ALCOHOL BODY

Medium to 
full-bodied

SWEETNESS
Dry

TANNIN OAK
Unoaked to 

high

ACIDITY
Medium to 

High

N/A

Discover more at  
australianwinediscovered.com

Chardonnay is the most planted white variety 
in Australia, vinified into all manner of styles 
and expressions, showcasing the distinctions 
of each region in which it thrives and the 
artistic influence of the winemaker.
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CHARDONNAY

Nuts

Chardonnay shines as a single-variety white table wine 
but is also a key variety for Australian wine sparkling 
wines. Australian Chardonnay wines express the diversity 
of the people who craft them and the unique regional 
characteristics of their origins. Australian Chardonnay is 
all about acidity, restraint, elegance and minerality.

Sashimi Prawns, lobster Fish Roast chicken and pork Light curries, Mild cheeses,  
aged cheddar cheese.

Pear Citrus

Stone fruits (peach)

Toast (Barrel)

Ginger

EVOLUTION OF A CLASSIC


