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With a focus on traditional winemaking
craftwork and state-of-the-art technology,
McPherson wines are made to be easy-drinking,
fruit driven styles with generous mouth-filling
flavours. For almost 40 years the McPherson
family have been committed to producing high
quality wines at an affordable price.

TASTING NOTES

Colour
Pale straw.

Nose
Light fruits and yeasty tones, complimented by a
hint of fresh berries and cream.

Palate

The Chardonnay offers both complexity and
fruit on the palate, whilst the Pinot Noir brings
an elegance and sophistication to complete the
overall package.

Best consumed
Now - 2030

Food Recommendations

Refreshing and vibrant, this crisp and well
balanced wine has flavours and aromas of
peaches, citrus and melon. Enjoy as an aperitif
or with fresh seafood, salads or chicken.

WINEMAKING

Winemaking note

This wine was crafted from 70% Chardonnay
and 30% Pinot Noir grapes. Grapes were
picked and crushed during the cool of night
to retain their fresh, varietal flavours. The juice
was then divided into select parcels. Each
parcel underwent a different treatment such
as malolactic fermentation or spending an
extended period on yeast lees. Each treatment
resulted in an individually flavoured parcel of
wine, and the unique character and personality
of the final blend is a result of the special
handling of these separate parcels.

Varietal composition 70% Chardonnay,
30% Pinot Noir

Alcohol 1%

Winemaker Olivia Forbes and Jo Nash
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