
TWO IN THE BUSH CHARDONNAY,  B IRD IN  HAND

Vintage 2022

BIRD IN HAND

ATTRIBUTES

Origin

Austral ia

Variety

Chardonnay

Malolact ic Fermentat ion

Yes

Bottle Size

75cl

Vegetar ian

Yes

Winemaker

Sarah Burvi l l

F ining Agent

 

Closure

Screw top

Region

Adelaide Hi l ls

Vegan

Yes

TECHNICAL ANALYSIS

Alcohol

12.5

pH

3.19

Acidity

5.8

Named af ter  one  of  the  or ig ina l  mineshaf ts  in  the
B i rd  in  Hand goldmine ,  Two in  the  Bush  wines  a re
great  va lue  wines  des igned for  everyday  dr ink ing .

TASTING NOTE

Driven predominantly by classic cool climate Chardonnay stone fruit
characters such as peach, nectarine as well as ruby grapefruit,  with cashew
and a hint of nutmeg. Beautifully balanced, medium bodied, with generous
fleshy stone fruit texture. A l ine of zesty and mineral acidity adds restraint
and poise.

V I N I F I C A T I O N  D E T A I L S

Fermentation was carried out using 100% wild, indigenous yeast, with each
tank and barrel a unique and individual ferment. Primary fermentation
generally lasted 7-10 days, although some barrels took up to 3 weeks.
Following primary fermentation, barrels and tanks were left to complete a
natural malo-lactic fermentation. The 2022 Chardonnay consists of 15% new
French oak, allowing the primary fruit to shine whilst adding to the
complexity and mouthfeel.


