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Sunshine Creck

Estate Chmdﬂmlmj 2012
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than 170 years of wine quowing histowy in Aushwalia. The sineyard has a
total off 22 hectares and an average sine age of 35 years. Ab Sunshine
growing premitun quality quapes. Good vineyard management enstres
gqrape yields ave limited and the quality of the guapes selected is quaranteed.
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12.5%

Duplex Silurian - sitty clay loany
Winemaker  Maric Marson
Oiticultunist ~ Andhew Smith
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Anothev wet stant to the season, whwhwtamﬂjkeptewwmmtﬂwim
toef/withtﬂwpemwbt%eﬁwwpeatmwwh‘}ZOM lﬁmmmq Once
flowering was completed, the vain backed awayy leaving a mild, duy lead
in to hawsest. JWGMWPWWWW%WWMW
make ov break o season, ﬁ@quﬂa&hjpmpecﬁue, wimtﬂwpetenﬂaﬁﬁm
heatwases (2009) mﬁfs@df (2011) evew present. 2012 was ideal,
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Winemaking
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SO2 added. The juice was cold settled fov 24 howrs and vacked with the

bmmﬁezmdin?’wwhmk@wmk}u% eﬁwhideO% were new. The
fevmentation lasted 15 dag&andwmnmmmﬂwut)rbﬂ{ It was
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' Chavdennay
2012
Jasting note \
Jhis Chardonnay is matuwned in French oak casks fov 12 months. It is ////,{
Pa&;j mg;'m in colown and has avemas eﬁi white MM qrape- 14.5% vol Wine of Austfalia

fuuit and cashews with o touch of stuck match. 3t displays gesd acidity,
s compleityand.length complemente by bave fonent oak




