Nockie's Pafette Prucum QMBOMMZJ’

WINEMAKING NOTES

The grapes were hand-picked and then whole
bunch pressed. The juice was lightly settled
at ambient temperatures. The long and cool
fermentation took place in French barrels (100%
new) and the resulting wine was barrel aged for

16 months.

COLOUR

Bright, medium-gold.

NOSE
The aromas deliver gunflint and yellow
peaches aromas with a touch of

spiciness.

PALATE

Very intense and complex with crisp
apple notes and a beautiful smooth
and creamy texture balanced with
elegance by a sharp and fresh

acidity.

FOOD PAIRING
Crispy skin chicken and lobster

thermidor.

VEGAN FRIENDLY

WINEMAKER Tim Turvey
GRAPE VARIETY 100% Chardonnay
REGION Te Awanga, Hawke’s Bay, NZ

201%

HAWKE’S BAY

Ann Thomson ‘Orion’ 2014

LABEL PAINTING

“Orion”, A tour-de-force by Australian painter Ann Thomson is an
intense and complex abstract expression of a time and place. The
colours and brushstrokes hint at ideas of a familiar yet fantastical
landscape. The painting is one of Thompson’s most elegant and
powerful works. The audience is treated to a feast for the senses
with buttery yellows, crisp greens and fruity reds. A flavour palate as
rich and fulsome as our 2018 Premium Chardonnay. Together they

are a premium wine paired with a premium painting.

ALCOHOL 14%

PH 3.4

TOTAL ACIDITY 6.8g/I
RESIDUAL SUGAR 0g/l
BOTTLE SIZE 750ml
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