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As winemakers (The Swings & Roundabouts team), we look to take fruit from northern Margaret River vineyards 

predominantly around the Caves Road area, to develop a “softer, structured” palate from “big flavoured” fruit…or 

put another way…ensure this range of wines displays good fruit flavours without being jammy so that we have a 

drink that is easy & excellent with food. 
 

For maximum drinking pleasure, we recommend throwing a reasonable piece of second hand comfy furniture onto 

the back veranda, sitting back and enjoying the best view possible. 

 

 

2008 Chardonnay 
WINEMAKER’S NOTES 

 

A rounder, deliberately softer style Margaret River Chardonnay that is lightly 

wooded with a rich bouquet, ripe flavours, and clean acidity. The style is refined and 

clean, with a delicate mouth feel. Think soft and fleshy fruits. 

 

TASTING NOTES 

 

Colour:  Lightly golden to bright straw in colour. 

 

Aroma:  Bouquet of ripe fleshy white peach, pineapple and melons with a subtle 

French oak spice from maturation which adds complexity and depth to the overall 

impression.   

 

Palate:  Fruit driven, clean and fresh. Think Pineapple, white peach and vanilla.  

 

Food matching:  Australian Barramundi with mango salsa. 

 

Cellaring:  Enjoy now. 

 

Alcohol:  14.0%   Standard drinks:  approx 8.3 
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TECHNICAL NOTES 

 

Region:  Margaret River – Northern Margaret River Vineyards including Gunyulgup Estate and Wildwood 

Estate. 

 

Vintage notes:  A fine warm spring, moderate summer and little rain throughout the season provided us 

with the perfect weather to craft this fine wine. 

 

Composition:  100% Chardonnay. 

 

Winemaking:  Picked in the cool of night, grapes were cold pressed and the clear juice fermented with 

natural yeasts. A portion of the wine received oak treatment and was matured in our cellars for six 

months prior to preparing the wine for bottling. 

 

pH:  3.50 

 

Acidity:  5.70 g/l 

 

Residual sugar:  1.5 g/l 

 

Closure:  Screwcap 

 


