2003 ART SERIES CHARDONNAY

The colour is bright straw with lime green hues.

g - ' i The fresh nose is typical Leeuwin, with lifted aromas of dried pear

LSAWOLRRAMP and ripe peach accompanied by hints of cashews and integrated

d- . French oak. These flavours combine into a finely balanced
'@ﬂ RELES bouquet; the result of very low yielding vines matched with subtle
LEEUWIN ESTATE winemaking to preserve the richness of the fruit.
The palate displays the mouth filling and intense flavours of dried
MARG:;EOT:; LR pears with the middle palate showing richness from both the fruit
CHARDONNAY and the lees stirring. The length, always a feature of Leeuwin

Estate Chardonnay, is long and full flavoured with a lingering fresh

140%vol. WINE 9F AUSTRALIA  750mL

citrus finish.

The new French oak complements the fruit providing a wonderful
balance of warm toasty flavours on the finish.

Orrice Abpress
18 High Street, (PO Box 724) Fremantle, Western Australia, 6160
Telephone +61 8 9430 4099 e Facsimile +61 8 9430 5687
Email. info@leeuwinestate.com.au
Website: www.leeuwinestate.com.au




