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Trig Point offers skilful blends showcasing the best Australian varietals.  Delivering 
exceptional well balanced, fruit driven wines with seamless integration. 
 

2008 COLOMBARD CHARDONNAY

Region South Australia

Straw

Pineapple & Honeysuckle with a
mixture of Melon and fresh Peach

Melon & Peach up front, finishing with
a refreshing acidity and pineapple

12.0%

3.51

0.44 g/L

3.98 g/L

Colour

Bouquet

Palate

Winemakers Scott McIntosh & Justin CoatesScott McIntosh & Justin Coates

Alcohol:

pH:

Acidity:

Residual Sugar
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2010 
 
South Australia 
 
Pale straw with green tinges 
 
Pineapple and honeysuckle aromas 
with citrus overtones 
 
Fresh citrus characters with mandarin 
and pineapple highlights lead to 
luscious mid palate finishing with clean, 
crisp lively acidity 
 
Cold settling and juice clarification prior 
to fermentation were used to enhance 
fruit purity.  Cold fermentation in 
stainless steel tanks with neutral yeast 
ensures optimum development of 
varietal characters 
 
 
12.5% 

3.44 
6.69 g/L 
3.17 G/F 
 
Justin Coates 
 
Chilli crab linguine 

COLOMBARD CHARDONNAY 


