THE LANE
VINEYARD

ADELAIDE HILLS
35 D 0°50,69'S 138 D 50° 11,50°E
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BILANC DE BILLANCS - 2013

"Patience and time to honour the woman who bas worked alongside me in
realising the potential of The Lane 1 ineyard, acknowledging her dedication
and great affection for our special place in the Adelaide Hills". - John Edwards
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1.0 1.8 kg 250
Acres Grapes per vine Cases of wine

WINEMAKER: Turon White

VINIFICATION:
Hand harvested, whole bunch pressed
500L/t free run, no pressings
Chardonnay G9V7(50%) / Chardonnay B277 (50%)
Vine age — planted 1993
85% fermented - temperature-regulated stainless steel
15% fermented - French Oak.
Full malolactic fermentation
Base wine tiraged on lees 5 years prior to disgorgement Feb 2017
Dosage : 4 g/1

ALCOHOL: 12.5%
T/A & pH: 7.02 grams/litre & 3.04 VING

COLOUR: Pale white gold with brilliant hue. Exceptionally fine, tight bead %;\D\T 101E e T;.,OO
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BOUQUET: Fine, flinty and complex. White flowers, lemon meringue,
green apple, shortbread and cashew.

i, . HELEN GERiEIRY RDS
PALATE: Inviting, nuanced and fine. Crisp lemon, ELEN GERMEESEURATES

g/ﬁneral and gtructured with refreshing acidity. BLANC b&BL ANCS
reamy, persistent mousse. i
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ALTITUDE: 400m above sea level. 2013
SOIL: Ancient soils, mostly gravel with limestone / calcium 1
silicates and ferrous pebbles spread throughout.

Poised, elegant and refined. . .just like her namesatke.

The Lane Vineyard, 5 Ravenswood Lane, Hahndotf, SA, 5245. www.thelane.com.au +61 8 8388 1250 ben@thelane.com.au



http://www.thelane.com.au/

