
Vineyard & Region: Adelaide Hills, South Australia.

Bouquet: Lifted aromas of white nectarine, lemon citrus and nougat. 

Palate: A glossy medium bodied Chardonnay, with nectarine and white 

peach characters and hints of lychee on the palate. The oak plays a 

supporting role with vanilla and fine grain oak providing complexity. 

Suggested Cuisine: Enjoy with fresh seafood; oysters, calamari and 

King George Whiting.

Winemaking: After harvest, the grapes undergo gentle pressing to 

preserve the delicate aromas and flavours inherent in Adelaide Hills 

Chardonnay. The wine is fermented in French oak barrels and the 

fermentation temperature is carefully monitored throughout the process 

to maintain freshness and encourage the development of desirable fruit 

characters. Aged on lees to enhance texture and mouthfeel, individual 

barrels are hand selected to undergo malolactic fermentation or lees 

stirring. After nine months, the wine is meticulously tasted and blended to 

create the final wine.

Cellaring: A wine to enjoy now or cellar up to 5 years

Wine Analysis: Alc/Vol: 12%  | pH: 3.2  |  TA: 6.45 | Sugar: 1.1g/L
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Celebrating 25 years the Three Bridges range was born from Bill Calabria’s dedication to creating a strong reputation for premium Riverina 
wines. The range now includes award-winning varietals from several of Australia’s most renowned regions, including the Barossa Valley.

Each wine in the Three Bridges range begins with a commitment to selecting exceptional parcels of high quality fruit to deliver balanced
full-bodied wines of outstanding character. The label pays homage to the three bridges built in the early 1900s, adjacent to the winery, 

supplying water from the iconic Snowy Mountain scheme to the vineyards of the Riverina, Australia.
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