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2005 PINOT NOIR
CHARDONNAY

Made from cool climate fruit this wine was made using
traditional méthode champenoise techinque. After 24
months on lees it has developed a pale salmon colour and
displays a complex bouquet with mushroom and forest
floor nuances. The palate is elegant with hints of citrus and

strawberry balanced by a fine acidity.
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Bunnamagoo Estate Wines, Rockley NSW 2795 Australia
Tel 1300 304 707 Fax +61 2 6377 5231
Email bunnamagoowines@paspaley.com.au www.bunnamagoowines.com.au

Paspaley Pearls Properties Pty Ltd

2005 BUNNAMAGOO PINOT NOIR CHARDONNAY
“Very good producer of wines with class and character”

JAMES HALLIDAY 2008 AUSTRALIAN WINE COMPANION




