
 

 

 

 

 
 

 
 
Reserve Chardonnay 2006 
 
Wine Description: 
This fresh rounded Chardonnay, of which 
50% has spent 5 months in new French 
Oak Barriques, exudes aromas of vanilla, 
pears and bananas. 
The palate is filled with a rich creaminess 
and underlying flavours of white 
nectarines, peach and banana. The finish 
is long and buttery. 
 
 

 
Varietal: 100% Chardonnay 
 
Appellation: Margaret River 
 
Harvest Notes: 
The 2007 season experienced below average rainfall. November and December 
brought early bouts of heat, however this was balanced in the New Year returning 
to milder conditions. Slightly reduced yields had white wine varieties show good 
fruit intensity. 
 
Food Recommendation: 
Wandering Wallaby Reserve Chardonnay pairs well with a wide range of foods. 
Try a pasta dish with cream or butter based sauce, this meal having such 
richness would ideally need a Chardonnay of this calibre to complete the culinary 
experience. 
 
Alcohol:  14.4% Total Acidity: 6.3g/l 
Residual Sugar:  0.49g/l pH: 3.3 
Bottled:  August 2007      
Release Date:  November 2007  Best Consumed:  2007-2010 
 


