
 

Bare Winemakers  
 Chardonnay 

 

Production Notes: 
Bare Winemakers Chardonnay is made using selected fruit 
from a Single Vineyard, that is lightly pressed to free run juice 
which is then fermented and left on yeast lees for 3 months 
creating a wonderful mouthfeel and texture. 
 

Tasting Notes: 
Aromas of lemon, grapefruit and peaches play together with 
toasted cashew and cinnamon spice. The palate develops from 
a lovely fresh acidity down the middle, balancing lovely citrus 
flavors and good length.  
 

Cellaring: 
Drink now through 2028 

About Bare Winemakers:  
Bare, in its most fundamental, means laid out for all to see. That’s 
the joy of these wines. The Bare Winemakers celebrates wines 
made in a ‘less is more’ fashion by artisan winemakers from 
celebrated South Australian regions including Adelaide Hills and 
the Limestone Coast. 

About Adelaide Hills: 
• Viticulture was practiced dating back to the 1870s, but the industry went into 

hibernation between the 1930s and 1970s. 
• One of Australia’s most diverse wine regions, a geographically small area just 70km 

long. 
• In 1843, a case of wine made from Adelaide Hills’ first vineyard was sent to Queen 

Victoria. This was the first gift of Australian wine to an English monarch.  
•  

 


