
 

 

 

 

Premier Selection Chardonnay 

2014 
Premier Selection is all about great company. At a bar, a restaurant or an event, these 
wines are designed to pair beautifully with food, suit a wide range of tastes and 
improve with the company of others.  

Premier Selection includes popular varieties that the best wine lists feature. You won’t 
find them in your local supermarket, but look out for them when you’re enjoying an 
evening out with friends or family.  
 
The 2014 Lindeman's Premier Selection Chardonnay makes the most of Lindeman's 
winemaking experience and extensive vineyard holdings across Australia. By sourcing 
fruit from a number of regions, Lindeman's winemakers have been able to craft wines 
that are of outstanding quality with each and every vintage. 
 

Winemaker Comments Wayne Falkenberg 

Vintage Conditions:  A mild winter led to a warm and dry growing season with early bud 
burst. It was relatively cool leading into vintage, which commenced early as a result of 
normal crop levels and continuing dry conditions. In mid-January, the season remained dry 
and relatively hot with temperatures in the mid-40˚Cs, which continued until mid-February. 
Healthy leaf canopies prevented the fruit from being affected by the sun, but the warm 
conditions accelerated ripening. Rain came in mid-February, which delayed grape 
harvesting and processing by about two weeks and was accompanied by cooler weather. 
Despite the delay, 2014 proved ultimately to be another good vintage. 
 
Grape Variety: Chardonnay 
 

Maturation: French and American Oak 
 

 

Colour: Straw coloured 
 

Nose: Aromas of peach and stone fruits 

 

Palate: Medium- full bodied with stone fruits, integrated oak and a soft finish 
 

 
 

Vineyard Region: South Eastern Australia 

Harvest Date: January to February 2014 

Wine Analysis: Alc/Vol: 13.5%, 
Acidity: 6.4g/L, pH: 3.40 

Bottling Date: September 2014 

Peak Drinking: Best Enjoyed young & fresh 

Food Match: Enjoy with chicken salad or 
seafood dishes 

 

 


