
vt@vinumterra.co.uk |  www.vinumterra.co.uk  |  Dedicated London & Edinburgh warehouses & delivery teams | Nationwide courier delivery

PDF DESCRIPTION 1 

Chardonnay Isabella Stellenbosch - Muratie

The Producer:
For current Muratie owners Rijk and Kim Melck, there could be only one
name for their Chardonnay, made from the free-run juice of hand-harvested, 
whole-bunch pressed grapes, fermented naturally and then matured in 500 L 
French oak for nine months: the name of their baby daughter, Isabella.

Tasting Notes:
- In this fresh and elegant wine with its peach-blossom fragrance, the aim is to 
evoke those bedtime butterfly kisses of their beautiful baby girl, so the oaking 
(10 months in this case) is subtle, serving only to spice the stone fruit, melon and 
citrus flavours with hints of hazelnuts and vanilla cream.
- It’s beautifully delicate and understated, with a pure, slightly piquant and 
lingering ‘mineral’ finish promising great charm well beyond the toddler years.

Code:  7215
ABV:  14%
Pack:  6x75cl
Vegan:  Yes
Vegeterian: Yes
Closure: Natural Cork

The Wine:
Grape:   100% Chardonnay
Harvest:  The grapes were hand harvested before being whole-bunch  
  pressed.
Vineyard:  The juice was chilled to about 8  �C for two days. The clear  
  juice was then taken off the sediment and pumped into 500  
  litre barrels where it underwent a combination of inoculated
  and natural fermentation.
Vinification:  A�er the alcoholic fermentation (40% wild fermentation) the  
  wine underwent 60% malolactic fermentation and spent 10  
  months in French oak before being racked and blended.
  It was then stabilised before it was bottled and labelled.


