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The Lindeman’s Cawarra Range is a tribute to the vision of Dr Henry s’ok HENRY
Lindeman, who in 1843, purchased a property in the Hunter Valley named ,
'Cawarra' (an Aboriginal word meaning ‘running water') and planted his first vines.

The skill and diverse resources of the Lindeman’s winemaking team has allowed them to
source fruit of a quality rarely seen in a wine of this style. By focusing on this fruit and
limiting the use of oak, they have been able to create a range of wines that are immediately
appealing, consistent and offer maximum satisfaction. By sourcing fruit from a number of
regions Lindeman's has been able to craft wines that are consistently outstanding quality
regardless of varying vintage conditions.

Grape Variety: Semillon (70%) and Chardonnay (30%)

Colour: Straw coloured

Nose: The Semillon has aromas of citrus, lime, lemon and quince. The Chardonnay has

aromas of fruit salad, peach, fig and rockmelon CAWARRA

SEMILLON CHARDONNAY
Palate: Medium bodied with a fresh, crisp finish

Vineyard Region: South Eastern Australia

Wine Analysis: Alc/Vol: 13.0%, Acidity: 6.0g/L, pH: 3.52

Food Match: Enjoy with seafood, chicken, veal, pasta dishes or
game
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