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. o As the cool of Autumn brings some welcome relief - and we
Edltor S can at last contemplate culinary creations that involve turning
on the oven - | thought it apt that the Editor’s Choice wines
ChOlCG be suitable for richer, heartier fare. I'm confident you’ll find
that this delicious wine is just the ticket. Enjoy!

Tuck’s Ridge Chardonnay 2002

Victoria’s Mornington Peninsula is renowned
for producing mouth-watering, food-friendly
Chardonnay. This delight from Tuck’s Ridge
is no exception. For a 2002 vintage it still
retains a lovely core of fresh fruit and natural
acidity, with abundant peach, pear & pineapple
flavours. These flavours are harmoniously
entwined with creamy oak characters. The
luxuriously lengthy finish guarantees you'll

be pouring yourself another glass (or two).

A beautifully rich and warm wine, it's simply
screaming out to be matched with chicken and
leek pie, coqg au vin or roast chicken.

www.tucksridge.com.au



