DEVIL'S LAIR

Dance With The Devil Chardonnay 2014

With a unique combination of climate, geog
of great clarity, delicacy of fruit and elegant structure.

The philosophy of Devil’'s Lair is to make
and above all, make complex, interesting wines.

The Devi hardenndy gdins coi@plexity from the terroi r of individual vineyards and
the winemakers handle and blend each batch of fruit to make a wine that best represents the
Devil’'s Lair style.

WINEMAKER COMMENTS : BEN MILLER

VINTAGE CONDITIONS:  Excellent winter rainfall provided a great start to the
growing season followed by a warm spring with very little rain. December and
January had a few showers but overall characteristic warm days and cool nights
allowing great flavours to develop with natural citrus acidity.

GRAPE VARIETY: Chardonnay

MATURATION: This wine was fermented in 50% new and 50% one and two
year old French oak barriques. Stirred on lees for eight months before bottling.

COLOUR: Light straw

NOSE: A youthful wine with white nectarine, creme vanilla and toast on the nose.
Subtle hazelnut and white grapefruit aromas.

PALATE: Opulent and generous white peach and toasty brioche flavours with an
natural grapefruit freshness and vibrancy. In true Margaret River style this a wine
of richness and poise, balancing intense stone fruits with textural vanilla
undertones.

VINEYARD REGION: Margaret River

HARVEST DATE: February 2014

WINE ANALYSIS: Ale/Vol: 13.0%;Acidity: 8.0g/L, pH: 3.30
PEAK DRINKING: Until 2018




