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CRAGGY RANGE GIMBLETT GRAVELS
CHARDONNAY 2023

$36.99

A Classic Hawkes Bay Chardonnay

Product Code: 5530 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Hawkes Bay Volume: 750ml
Sub Region: Gimblett Alcohol: 12.7%
Gravels
Grape: 100%
Style: White Chardonnay
Variety: Chardonnay
Producer: Craggy Range
‘* New Free Shipping Click &
/ Zealand for Christchurch Collect
. Wide orders $150.00 available
Delivery and over

TASTING NOTES

Selected for the Top 12 Hawke’s Bay Annual Chardonnay Collection 2023 - Cameron Douglas MS

Always 'up there' for Hawkes' Bay Chardonnay this from a temperate ripening season that was defined by several large rain
events. Picking and selection were critical.

Winery notes (2023 Vintage)

"Pale lime to pale straw. Vibrant aromas of brioche, oyster shell and white peach. A precise and impressive palate, with notes
of citrus peel, warm bread directed by a fine acid backbone giving incredible length. A wine with great delineation, a true
reflection of the unique Gimblett Gravels Vineyard."

93/100 Gary Walsh, The Wine Front, July 2025 (2023 Vintage)
"Here’s a nice fine Chardonnay. White peach, apple, spiced pastry, a slight flintiness, seashell and struck match. It's bright
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and juicy, has some lime flavour in the mix, a grapefruit tang to acidity, light chalky grip, with a zippy finish and a twist of
lime zest. Lovely wine."

Reviews for the 2022 vintage below...

94/100 Bob Campbell MW, The Real Review, February 2024 (2022 Vintage)
"Ripe, almost lush chardonnay with intense peach, nectarine, and spicy oak flavours plus a seasoning of nutty yeast lees
flavours. The free-draining soils of the Gimblett Gravels were a valuable asset in the wet 2022 vintage."

4 Stars Cuisine Chardonnay Tasting, September 2024 (2022 Vintage)

"Pale in the glass with citrus and stone fruit through the nose and on the palate. A lovely core of ripe, clean fruit alongside
almonds, cashews and baking spices that add complexity. The acid here is zesty and focussed with a refreshing and length
finish."
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