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Launched in 1998 with the 1995 vintage, Penfolds 
Yattarna Chardonnay was the result of one of the 
most comprehensive and highly publicised wine 
development programs ever conducted in Australia. 

The aspiration and independence of mind that the late Max 
Schubert brought to Penfolds winemaking philosophy inspired 
the winery to embark on the project of creating a white wine 
that would one day rival the standards of Penfolds Grange. 

Yattarna reflects Penfolds patience and continued commitment 
to this goal, its very name being drawn from the Aboriginal, 
meaning ‘little by little, gradually’. Each vintage provides 
the opportunity to further raise the quality horizon.

Yattarna

Vineyard Region	A delaide Hills, Tumbarumba

Vintage Conditions	A  long Indian Summer relieved cool Spring 
and Summer weather conditions. The 
warm Autumn weather benefited white 
varieties developing depth of flavour, 
mineral complexity and great length. 
There is no doubt that 2002 was one of 
the best vintages seen for many decades.

Grape variety	 Chardonnay

Maturation	A fter fermentation in barrique, this 
wine was matured for nine months in 
55% new and 45% one year old French 
oak. It was bottled unfiltered.

Wine Analysis	A lc/Vol:	 13.50% 
Acidity:	 6.30g/L 
pH:	 3.28

Last Tasted	 16-Jan-05

Peak Drinking	 2009 - 2016

Food Matches	I deally suited to Chicken, Pork, Seafood

	 Winemaker comments by 
Peter Gago

Colour	 Pale white.

Nose	A romas of grapefruit, white stone fruits 
and ripe apple are complimented by subtle 
spice and nut characters derived from oak 
maturation. The subtle oak is seamlessly 
integrated offering a powerfully complex 
wine.

Palate	 The depth of fruit on the palate offers pear and 
lemon balanced with a complex spicy cashew 
nuttiness. The creaminess of the mid palate 
is balanced with a cleansing natural acidity. 
A powerfully complex wine showing all the 
hallmarks of a world-class chardonnay.


