
Variety
Chardonnay 100%

Region
Adelaide Hills

Sub Region
Charleston

Elevation
418 metres above sea
level.

Alcohol
12.5%

Vegan Friendly

We are a family business with a long history, recently taken over by the fifth generation. Our
single estate vineyard in McLaren Vale is uniquely high and cool. The old vines and more recent
plantings all produce exceptional fruit that's healthy and balanced – the wines are fresh and
bright, but with complexity and depth; layered, just like the site on which they grow.
Our vines are our family and our wines have been recognised for more than 40 years.

Single vineyard Chardonnay from Kim Andersons outstanding vineyard in Charelston, Adelaide
Hills. This wine is fresh and crisp with flavours of Cashew, white peach, nougat and nutty character 
yet also showing  layers of complexity with weight and texture.

HUGO Chardonnay 2022

Tasting Note Tropical flavours following through on the palate to
include passionfruit, citrus lemon & lime and finish with a
refreshing acidity 

Vintage The region’s mild summer and warm autumn resulted in
a gentle and slow ripening period and delayed harvest, producing
outstanding fruit. While it was a wet La Niña-influenced year for
other parts of Australia, McLaren Vale’s vineyards received
below average rainfall. Wines tended to show a high natural
acidity.

Vineyard Single vineyard Chardonnay from Kim Andersons
outstanding vineyard in Charleston located in the Adelaide Hills.

Winemaking Fruit was picked in the cool hours of the night and
crushed early morning. Fermented cool to preserve fruit purity
and delicacy. Matured in fine grain french oak for 10 months
(20% new oak) until bottling.

Serve Whole snapper roasted with herbs & potatoes

hugowines.com.auWinemaker Renae Hirsch
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