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May 28,  2008
Media Statement

PEOS ESTATE RELEASES 2007 UNWOODED CHARDONNAY
Peos Estate has bottled the classic taste of Manjimup fruit and announced the release of a refined, 2007 vintage of its Unwooded Chardonnay.

Peos Estate’s Vic Peos said the 2007 vintage was full of grapes boasting rich flavour enhancement which was a tribute to the harmony of conditions in the Manjimup region.

“This wine is made from exceptional-quality Chardonnay fruit from the 2007 vintage, which can be attributed to the wonderful Manjimup conditions, it’s incredibly aromatic with great finesse and structure,” he said.

“With a climate remarkably similar to Bordeaux in the Gironde region of France, Manjimup’s climate combines hot days, cool nights and a high altitude and this has made it ideal to produce unique, refined tasting fruit for wine production.”
The 2007 Unwooded Chardonnay displays a very fresh and lifted nose with stone fruit aromas of white peach, apricot and orange zest and a complex mouth of orange blossom, almond and nectarine leaving a lingering finish of lemon zest.
Peos Estate collected a Silver medal at the 2008 RSM Bird Cameron Timber Towns Regional Wine Show for its 2007 Unwooded Chardonnay.
First produced in 1999, the Peos Estate Unwooded Chardonnay is made from fruit grown at the family owned and operated vineyard in Manjimup.

The 2007 Unwooded Chardonnay is now available and priced at a RRP of $16 a bottle. The wine can be purchased online and a full list of stockists is available at www.peosestate.com.au.
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