
2008 gb23 Chardonnay Viognier 
Grant Burge Winery, Barossa Valley 

LCBO #229046      
Tasting Note: 
 
This wine is pale gold with green hues and 
has fresh aromas of tropical peach and 
melon, along with delicate white flowers and 
a touch of honey. 
The palate is ripe and creamy with a clean 
citrus finish.     

About the Winemaking: 
 
The fruit was crushed and cold-settled be-
fore starting fermentation.  Juice was 
racked off and yeast added, so the juice 
could ferment in stainless steel tanks for 
about eight weeks.  
 
A portion of the blend underwent    
malolactic fermentation on yeast lees and  
a further 20% was aged on yeast lees for 
about four months to add complexity and 
viscosity to the wine.    
 
After settling, filtering and stabilising, the 
wine was then blended and bottled.  


