
TASTING NOTES 

COLOUR 

BOUQUET 

PALATE 

AWARDS 

ALCOHOL 

CELLARING 

FOOD MATCH 

Vintage conditions in 2006 were steady and consistent 
producing low yields and excellent fruit quality. 

The bouquet boasts white nectarine and peach with some 
subtle citrus characters. 

The palate is tightly structured with good texture and an array 
of spicy tropical fruit combined with freshly baked bread. 
Judicious use of oak combines to produce elegance with a 
long, firm, refreshing finish. 

Bright pale straw 

White nectarine, peach, subtle citrus 

Tight structure, spicy tropical fruit, freshly baked bread with a 
long, firm, refreshing finish 

Silver Medal Class 15 2007 Royal Hobart International Wine 
Show 

13.2% 

Now to 5 years 

Crackly roast pork, seafood or chicken. Try it with crayfish, 
mango and avocado salad. 

2006 CHARDONNAY 

Bream Creek Vineyard, Bream Creek, Tasmania 
phone/fax: (03) 6231 4646  email: peacockf@mpx.com.au 

GPO Box 2020, Hobart, Tasmania 7001 
www.breamcreekvineyard.com.au


