CHARDONNAY unwooded

The Sydney Back Kosher range celebrates the
Lithuanian Jewish roots of the Back family. Made
under the auspices of the Beth Din South Africa and
the OU of the United States, this wine is Mevushal and

Kosher for Passover.

ORIGIN Simonsberg-Paarl VINTAGE 2021

TASTING NOTE

Unoaked and fresh, this Chardonnay combines
notes of lemon zest, melon and hazelnut with an
alluring complexity.

VITICULTURE & VINIFICATION

The fruit is from both younger vines, that drive
the fruit profile, and lowyielding older vineyards
that provide a very finely structured backbone.
These vines have been planted in sandy clay-loam
soils. Chardonnay fruit, with ripe tropical flavours,
is lightly pressed for gentle extraction. Pasteurized
in the juice stage of production, this wine is
prepared under supervision of the Beth Din South
Africa. It is Mevushal and Kosher for Passover.

FOOD PAIRING
The ideal accompaniment to roast chicken and

delicate fish dishes.

CELLARING POTENTIAL

PRODUCT O

Best enjoyed within'2 to 3 years 4

Alc13% | RS3.5¢/2 | pH3.3| TA6.5g/2

&

2 7%/2/////2’/% f//f////y Q/))k/n% 2 Cupe %//{////////// Oz
% 7

PRODUCT OF SOUTH AFRICA
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O






