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The story of Grant Burge is one of the past, the present, and the future. 
Planting their roots in the Barossa Valley in 1865, the Burges began as a family of devoted vignerons. For five 

generations, they spent their days toiling on the land, understanding the soil, and from it, growing grapes that would 
become premium wines of today. 

 

2023 Chardonnay 
 
 
G R A N T  B U R G E  W H I T E S   
A range of luscious, full flavoured wines 
from regions renowned for producing 
elegant and premium wines. Fresh and 
youthful with a refined finesse, offering 
layers of complexity just waiting to be 
discovered and shared. 
 
G R A P E  V A R I E T Y  
Chardonnay 
 
C O L O U R  
Luminous and pale straw. 
 
N O S E  
Intense and regionally distinctive 
aromatics. Primary fruit characters of 
peach, nectarine and grapefruit are 
complimented by brioche and grilled 
hazelnut. Notes derived from oaked 
fermentation. 
 
P A L A T E  
The palate is bright and fresh with a silky 
structure. Stone fruit notes carry over to 
the palate with lovely lemon drop hint. 
Bright acidity gives freshness and length. 
 
V I N E Y A R D  R E G I O N  
Margaret River 
 
F O O D  M A T C H  
Enjoy with seafood linguini, roast 
chicken or a BBQ on a warm summer’s 
day. 
 
 
 
 
 
 
 
 

 
 
V I N T A G E  C O N D I T I O N S  
The Margaret River region experienced 
near average rainfall during Winter. This 
was followed by what was the second 
wettest Spring on record for WA with 
the south west specifically received 20% 
above the average rainfall figures. The 
wet Spring combined with below 
average temperatures meant that the 
vines experienced a good period of 
dormancy and the growing season 
commenced with adequate ground 
water reserves.  
The Margaret River region experienced 
one of the driest Summers on record 
combined with above average 
temperatures. 
With close attention from our 
winemakers and viticulturists the 
Chardonnay was harvested at peak 
ripeness with beautiful acid balance. 
 

W I N E  A N A L Y S I S    

Alc/Vol: 12.95 %  
Acidity (TA): 6.3 g/L 
pH: 3.35 
Residual Sugar: 3.3 g/L 
 
P E A K  D R I N K I N G   
Enjoy now or with short term cellaring of 
up to 5 years. 
 
W I N E M A K E R   
Craig Stansborough 

 

 

 

 

 


