2022 BLUE BELLE

THE BLUE BELLE THROWS BACK HER FLAME-HUED MANE — A BEAUTY OF THE ADELAIDE HILLS. DON’T
MISTAKE THAT SHIMMERING BEAUTY FOR WEAKNESS THOUGH — SHE TAKES NO PRISONERS AND WILL
CHALLENGE ALL WHO TAKE HER ON. YET WITH THAT BRIGHT SILVERY GOLD HUE, HER VIVACIOUS CHARMS,
THE BRIGHT ELEGANCE AND OPULENT FRUIT, THE BLUE BELLE IS HARD TO RESIST.

Grape Variety:  Chardonnay

Region: Adelaide Hills

Vintage: A compressed vintage, one of the most compressed in

living memory with all fruit ripening at the same time! We
had to bring in our entire vintage crop in one week.

The Growers:  Simon and Melissa Roe, Balhannah. The Vineyard is in its

second year of transitioning to organic.

Winemaking:  New Burgundian French oak barrels. 4 months in ook, wild

ferment, stirred on lees.

Tasting Notes:  Peach and stonefruit aromas with lifted vanilla spice, oak

characters which extend to the palate. Finishes long with
citrus tart acidity. :

Food Pairing:  This wine pairs with oysters and grilled salmon.
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CARTON SIZE = 30X34.5X26.5CM THIS WINE WILL 12.57.ALCOHOL 3.096/L 3.36 1.1G/L
CARTON WEIGHT = 15.8 KGS CELLAR 10 YEARS RESIDUAL SUGAR PH ACIDITY

12 PACKS



