
At Starrs Reach Vineyard, what happens below the ground is equally as important as what
happens above the ground. We work with our land using sustainable and innovative
practices that enhance biodiversity, optimise soil health and allow our wines to tell the
story of the land on which they are grown.

COLOUR  Soft gold in colour

AROMA  Honeysuckle and gooseberry aromatics

PALATE  Bursts of fig, lychee and lime in the glass for a crisp and refreshing finish with
subtle oak on the palate.

FOOD MATCH  Pair with creamy chicken in white wine sauce, grilled whiting with Asian
greens or spaghetti marinara. This wine is Vegan Friendly.

CELLARING   Drink young and chilled

VINTAGE CONDITIONS  A cool season provided the perfect slow ripening period and
fruit was picked early at optimal maturity with a well balanced sugar to acid ratio.

WINEMAKING  Fermented on 3% solids with a small portion held on French Oak.  Partial
malolactic fermentation adds a layer of complexity and contributes well to the structure
on the palate and finish on the back palate.
 .

Viticulturalists
Region
Vineyard
Variety
Vintage
Sugar at Picking

Winemaker
Alcohol
PH
Acidity
Residual Sugar
Oak Treatment

Craig and Sheridan Alm
Riverland, Murray Darling
Starrs Reach Vineyard
Chardonnay, Fiano
2021
12.4 ⁰ Baume

Armand Lacomme
13.3 % - 7.9 Std Drinks
3.35 gms/litre
6.63 gms/litre
0.5 gms/litre
French Oak

Blessed with the gift of the mighty Murray River coursing through its boundaries, rich red
sandy loam over limestone, long sunny days and starry nights.  For six generations our
family has nurtured our land.  We are committed to the future as custodians of this land to
ensure it's good health for our children and community.
Honouring our roots - Reaching for the stars.

CHARDONNAY  FIANO

Dual Vineyards

www.starrsreach.com.au
sheridan@starrsreach.com.au


