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Philip White

92+ points
Battle of Bosworth
2006 Chardonnay Viognier
McLaren Vale

‘Mainly from mature, organically managed vine-
yards, this unusual blend shows a lot more gas-
tronomic intelligence that 95% of our overly 
peachy shiraz/ vio mixtures. This chardonnay’s 
been picked when its acid was high, and fer-
mented in steel, while the viognier’s been given 
the old French oak treatment.

So we get a quincy/ loquat bouquet with wet 
chalk undertones, and a bright, engaging palate 
of fresh, rinsing astringency and appetising tan-
nins, a little like a top Veronese soave. Go prawns 
with sage in flake pastry, or char-grilled crayfish 
with squid ink tagliolini.’

Organically Grown Traditionally Vinified


