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The Gables Chardonnay
2023

For more than 50 years the Heritage-listed winery of Wynns and its famous
Gables have been a feature of Wynns Coonawarra Estate

labels. During that time the Gables have become a distinctive mark

of exceptional Coonawarra quality.

Crafted from small, select parcels of the region’s excellent Chardonnay

grapes, ‘The Gables’ is designed to partner a diverse range of foods and
is a versatile addition to any wine list.
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Winemaker Comments: Sarah Pidgeon

Variety Color
100% Chardonnay Pale green straw
Vintage Conditions 2023 Nose
A cool growing season with late season rain led to fresh and Ripe apple and citrus fruit with subtle spice notes
crisp flavours.
Palate
_ ) Zippy with lifted floral, citrus and crisp apple fruit.
Wine Analysis A Delicate pastry cream texture and bright acidity
Alcohol 13.2%; pH 3.5; Acidity 5.5gL; Residual Sugar add layers to the long, dry palate. Great with
0.2gL (dry) seafood.
Peak Duration Perfect Pairing
Enjoy on release and for up to 3 years. Seafood.

Maturation
Matured for 3 months in seasoned French barrels and French
oak staves.



