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PARITUA WILLOW CHARDONNAY 2025

$38.99
Product Code: 3595 Closure: Screw Cap
Country: New Zealand Unit: Each
Region: Hawkes Bay Volume: 750ml
Style: White Alcohol: 13.0%
Variety: Chardonnay Grape: 100%
Chardonnay
Producer: Paritua Wines
Natural: Certified
Organic
;, New Free Shipping Click &
/ Zealand for Christchurch Collect
" Wide orders $150.00 available
Delivery and over

TASTING NOTES

Winery notes (2025 Vintage)

"Ripe stone fruit aromas of peach and nectarine, with notes of ripe mandarin freshly baked brioche, nougat, vanilla and a hint
of clove, add to the complexity and interest on the nose. A silky attack with sweet fruit flavours of peach nectarine and clove
in the rich textural mid palate and with hints of nougat and vanilla balanced with fine oak and lingering grapefruit citrus
finish."

Reviews for the 2024 vintage below...

95/100 & Top 100 New Zealand Wines of 2025, JamesSuckling.com (2024 Vintage)
"A precise, lively and textured chardonnay showing spiced apples, dried pears, sweet baking spices and custard on the nose.
Medium-bodied with fresh acidity. Such drive and focus on the palate, with a flavourful finish. From organically grown grapes."

5 Stars & 95/100 Candice Chow, Wine Chat (2024 Vintage)
"Pure & lifted aromas of peach, citrus, floral, vanilla, warm brioche and delicate spice. An irresistible creamy mouthfeel carries
pristine fruit, struck by spice and acid tension, unfolding toasty details and lending a lengthy, elegant finish."

Rated Excellent & 94/100 Cameron Douglas MS, June 2025 (2024 Vintage)
"An excellent bouquet, modern, ripe, taut and enticing. Aromas of grapefruit and white peach then scents of barrel and stony
soil mineral ideas. As the wine opens out in glass it becomes more complex and intriguing. A dry wine on the palate, tension
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and texture then core fruit flavours that mirror the bouquet. Fine tannins from both wood and fruit and a backbone of acidity

with a gentle flinty quality. Poised and new, a wine that has power and impact, flavour and texture. Best drinking from late
2025 through 2030+."
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