
STONE PADDOCK by PARITUA
CHARDONNAY 2023

Original price was: $26.99.$20.99Current price is: 
$20.99.

Refined and Refreshing

Product Code: 3606

Country: New Zealand

Region: Hawkes Bay

Style: White

Variety: Chardonnay

Producer: Paritua Wines

Closure: Screw Cap

Unit: Each

Volume: 750ml

Alcohol: 13.5%

Grape: 100% 
Chardonnay

Natural: Organic
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TASTING NOTES
Winery notes (2023 Vintage)
"The 2023 Stone Paddock Chardonnay is a lightly oaked wine. Showing ripe peach and apricot aromas with hints of nougat
and citrus flower, the gentle influence of battonage accentuates flavours of peach and hints of butterscotch, the texture is
luscious with a full rich mid palate and zesty acidity accentuated by the grapefruit citrus fruit finish." 

90/100 Cameron Douglas MS, March 2024  (2023 Vintage)
"Very bright appearance with golden hues lead to a bouquet of roasted yellow stone fruits, baked apple, flashes of clove and
vanilla, some baking spices and toasted wood highlights. On the palate a wine that is ready to drink and enjoy from day of
purchase. A medium+ weighted wine with a smooth texture, nice line of acidity and flavours that reflect the bouquet.
Balanced and well made." 

Reviews for the 202 vintage below... 

/product-producer/paritua/
https://vinofino.co.nz/product/paritua-stone-paddock-chardonnay-2023/


4 Stars Michael Cooper (2022 Vintage)
"Certified organic, the vigorous 2022 vintage was partly barrel-fermented. Bright, light lemon/green, it is mouthfilling, with
generous, ripe, peachy, citrusy fruit flavours to the fore, a touch of complexity, fresh acidity and a dry finish. Already
enjoyable, it is a youthful wine, likely to be at its best mid-2024+." 

91/100 Sam Kim, Wine Orbit, March 2023  (2022 Vintage)
"Delightfully fruited and immediately appealing, the wine shows apricot, rockmelon, lemon peel and nougat notes on the
nose, followed by a silky-smooth palate offering creamy texture as well as bright acidity, finishing long and delectable. At its
best: now to 2027."
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