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HATTON ESTATE 

Gimblett Road

EC2
2004 Chardonnay 

Colour: Clean clear warm straw.

Nose: Pear, melon, grapefruit, mineral undertones.

Palate: Clean fruit, citrus and pear, good depth and richness of ripe chardonnay- no oak! Refreshingly crisp acidity, structured, wide mid-palette depth, good mineral and fruit on the finish. Very more-ish!
A delightful aperitif wine or perfect with seafood - grilled lobster or sea bass, especially good with Pacific Rim cuisine, pasta or vegetarian dishes

Winemaker’s notes: Follows on perfectly from previous vintages, remains Chablis-like, open and alluring after time in glass, classy- “Summer in a glass” that leaves your taste buds clamouring for more.
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Vintage notes

Harvest date: 15 March 2004

Brix at harvest: 22.4

Bottled: 2 July 2004 

Volume made: 1,157; 12-bottle cases

Export: UK/USA

Hatton Estate is in the heart of the Gimblett Gravels sub region of Hawkes Bay, New Zealand.

AVAILABLE FROM Monument Fine Wines (410)724-3360 or Cell: ___-___-___

Imported by Robert Bath Imports, St. Helena, California

HATTON ESTATE GIMBLETT ROAD LIMITED

Winery: 124 Gimblett Road Hawke’s Bay New Zealand

Email: info@hattonestate.com
Visit www.hattonestate.com


