DUE TO WARM GROWING CONDITIONS, HUNTER VAl
DEVELOPS A FULL, WARMING PAl
MELONS. I'T"S COM
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CHARDONNAY SEMILLON
SAUVIGNON BLANC

HUNTER & ORANGE CHARDONNAY  63%

HUNTER
ORANGE

BINATION WIT]

VALLEY SEMILLON
SAUVIGNON BLANC

253%
12%

LLEY CHARDONNAY

LATE PACKED WIT]
1 CHARDONNAY FROM THE COOLER

H RIPE PEACHES AND

ORANGE REGION AND WORLD FAMOUS HUNTER VALLEY SEMILLON ADDS

TROPICAL AND CITRUS CHARACTERS TO THE WINE AND LENGTHENS THE
PALATE. THE ORANGE REGION IS ALSO GAIN
FOR THE PRODUCTION OF SAUVIGNON BLANC. I'T"S ADDITION HERE

INTENSIFIES THE TROPICAL FRUIT CHARACTERS AND PROVIDES SOME
PLEXITY TO THE WINE.

(GNON BLANC AND HALF OF THE CHARDONNAY
SNTED AND MATURED IN STAINLESS STEEL TO
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ASE FRUI'T INTENSITY. A SELECTION OF NEW AMERICAN & FRENCH
ENTATION AND MATURATION OF THE
ESE BARREL PORTIONS PROVIDE SPICY.,

E WINE AND SMOOTHNESS, DUE TO MALO-




