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 About the Wine
 Vintage 2014
 Alcohol 13%
 pH 3.43
 TA 5.99g/L
 Residual Sugar 3.0g/L
 Chardonnay 100%

 Region - Gisborne

tast ing notes 
Our Toi Toi Reserve Chardonnay 2014 has elements of ripe melon and sun kissed yellow stone fruits that align with 
vanilla cream and sizzled butter notes. The mealy and plush palate, layered with creamed groundnuts is vibrantly 
lifted and asserted with lime zest and spice. 
 
food matching
Try this Chardonnay with pan roasted chicken with tarragon and Dijon mustard cream sauce. Serve with a fresh 
garden salad and some warm crusty ovenbaked bread. Perfect!

vit iculture and winemaking
The 2014 vintage in Gisborne will be remembered for its warm growing season and generous yields, resulting in wine 
of exceptional quality. Bud burst was similar to that of the 2013 vintage due to an early and warm spring, while fruit 
set was approx 10% above average. Warm weather continued into Jan/Feb with some infrequent rain helping to 
keep the vines fresh and the fruit healthy, enabling us to hang the fruit until optimal ripeness was achieved.
Chardonnay fruit, in pristine condition was hand harvested on the 2nd April and was some of the cleanest seen in 
many years.
Clean chilled hand picked fruit, was whole bunch pressed, racked and inoculated in stainless steel tanks with 
selected yeasts. The ferment was transferred to a selection of new and seasoned French oak barriques. Constant 
awareness of the ferments is followed by judicious battonage and regular topping. Several months later, the wine 
(lees and wine) is transferred to rest in stainless steel tanks to preserve the fruit vitality. Prepared for bottling in early 
2015. A vibrant, refreshing and complex wine that refreshes and sates.

Toi Toi Reserve Chardonnay 2014
 

Awards 
peter saunders review - jan 2015


