
YOUR ONE STOP WINE SOLUTION

CHURCHVIEW 
CHARDONNAY 2017

COLOUR 
Straw.

AROMA 
A fresh and vibrant wine with intense aromas of white peach, touch of 
passionfruit, and some vanilla essence. There is some background notes 
of almond meal and toasted cashews.

FLAVOUR 
A wine of contrasts - fresh ripe fleshy fruits, ripe peach and nectarine, 
with clean linear acidity keeping the palate tight, yet juicy. The oak and 
spice sit nicely behind all of this adding a layer of complexity.

The fruit is hand loaded into the press, free from any additions, nothing is 
added to the juice or the fruit. Portions of the juice is then fermented in 2 
- 3 year old French oak barriques with out the addition of an innoculated 
yeast, otherwise known as a wild ferment, the process utilises wild or indig-
enous yeast. This natural ferment produces fresh and vibrant flavours in 
the final wine. 

This fermentation will take place at a variety of temperatures ranging 
from 12 degrees centigrade through to 30 degrees centigrade. Some of 
the wine is also wild fermented in tank this allows the fresh fruit and miner-
al flavours to dominate in the final wine. At the completion of fermenta-
tion the barrels are topped up and allowed to go through natural malo-
lactic fermentation. batonage is conducted for three months. The wine 
in barrels is allowed to further mature. The wine is eventually assembled 
and prepared for bottling. No fining agents are used instead the wine is 
cross filtered through a state of the art filtration machine.

© 2011 - 2019 Dionysia Asia Sdn Bhd 

 16 Jalan Metro Perdana Barat 12
Sr i  Edaran L ight Kepong

52100 Kuala Lumpur, Malays ia

winewithdionysus@gmai l .com
www.dionysusasia.com

Tel :  603 6258 3530
Fax :  603 6258 5160

TECHNICAL DETAILS
Alc 13.4% 

pH 3.5 

TA 5.47g/l 

RS 1.78g/l

TASTING NOTES


