
Nestled in Denmark, an area within WA’s Great Southern Region, RockcliƯe stands as a testament to authenticity and passion in winemaking. We skip 
the fancy frills and focus on what's really important — making great wines. Our approach is grounded and genuine, catering to those who appreciate 
the artistry of a well-made wine without the need for pretence. 

A poised expression of Chardonnay showing white peach, nectarine and subtle spice 
notes. The palate is textural yet restrained, layered with brioche, flint and warm toasty 
oak. A thread of bright natural acidity provides drive and precision, reflecting its cool 
climate provenance.

Cellaring: drink now or up to 5 years

Food pairing: Pan roasted chicken breast with a hazelnut gremolata crust served with 
baby rocket. The crusted chicken gives this well structured Chardonnay an extra 
dimension respecting its vibrant natural acidity. 


