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EC2 Chardonnay – 2006
New Zealand’s answer to Premier or Grand Cru Chablis at its most expansive

Colour: Clean crisp bright straw yellow

Aroma: White peach with floral notes of jasmine and elderflowers supported up by a cinnamon toast lemon/lime zest background.
Palate: Fresh and lively palate of citrus and crisp nectarine, with a sweet lees character of almond and brioche. A wonderfully textured wine, with a good clean lime finish and a refreshingly long persistence. Drinking now to till 2010
Winemaker’s notes: The vineyard stepped up to another level with the fruit in amazing condition with a multitude of expressive flavours. We kept the winemaking simple to express the best our Chardonnay has to offer. Try it with seafood, especially oysters and lobster risotto and Asian dishes. 
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Vintage notes
Harvest dates: Mid March 2006

Brix at harvest: 23.6 to 24.8

100% Screw-cap

Available from 

Coe Vintners 

53 Redbridge Lane East
Redbridge, Essex IG4 5EY
Phone        020   8551 4966

Fax            020   8550 6312

Call ___________________

Mobile _________________

In New Zealand Lobster is called Crayfish, hence “EC2” is Eat Crayfish 2,

Or the post code for the City of London…….
HATTON ESTATE GIMBLETT ROAD LIMITED

124 Gimblett Road Hawke’s Bay New Zealand
+64 6 870 4777 
info@hattonestate.com
 www.hattonestate.com


