JOSEF CHROMY

TASMANIA

James Halliday
Australian Wine
Companion Josef Chromy Wines
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JOSEF CHROMY NV Serving Suggestions
SPARKLING Natural oysters

Appearance

Technical Details

Alc. 12.5% TA 7.7 g/l pH 3.14
Pale straw with a lively fine bead.

Residual Sugar 9g/I
Aroma

Crisp Granny Smith apple and citrus.

Palate

A fresh, lively palate of green apple and
lemon with hints of toasted biscuit.
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Grapes

Pinot Noir 50.5%, Chardonnay 49% and
Pinot Meunier 0.5%. Sourced from our
estate vineyard at Relbia in northern
Tasmania.

Winemaking

Whole bunches of hand-picked fruit
are gently pressed to ensure delicate
flavours. After primary ferment the
wine is tiraged with no malolactic
fermentation and disgorged after 18
months on yeast lees to retain crisp,
fresh flavours.
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Will with further develop with bottle
age to exhibit more savoury and
complex characters, whilst retaining
the crisp citrus driven fruit.

JOSEF CHROMY WINES PTY LTD

370 Relbia Road Relbia Tasmania Australia 7258
PHONE 03 6335 8700 EMAIL wine@josefchromy.com.au
www.josefchromy.com.au



