
GENERATE 				                     GOOD
YALU M BA  G EN C ERTI FI ED  ORGAN IC  AN D  SUSTAI NABLY  MAD E .

WINEMAKER  	 Heather Fraser    

HARVESTED  	 February 2022 	

REGION  	 South Australia    

TOTAL ACIDITY	 5.73 g/L    

RESIDUAL SUGAR	 5.1 g/L

PH  	 3.36   

SO2  	 49 mg/L    

ALCOHOL  	 12.5%

YALUMBA GEN
ORGANIC CHARDONNAY 2022

Yalumba GEN is a commitment to betterment and a fierce determination 
for the future. It’s a responsibility not taken lightly and it’s our family’s 
promise to you. It’s the assurance that when you choose Yalumba GEN, 
you choose a better future for future generations.			 

VINTAGE CONDITIONS

Replenishing winter rainfall with a cool, dry spring and 
below average summer temperatures, perfect weather 
for ripening the grapes. The grapes were harvested 
full of flavour and natural acidity.

PROVENANCE

Certified organic in 2010, the Carypidis Family 
Vineyard in Virginia has produced high quality 
Chardonnay for Yalumba for over twenty five years. 
They are joined by our organic Chardonnay planting 
at Waikerie and our first organic grower, the Barich 
family at Loxton. Meticulous work in all vineyards 
ensures that the grapes are in perfect condition when 
they are picked. 

TASTING NOTES 	

Lemon in colour with green hues. Peach and melon 
aromas mingle with hints of fennel and pineapple. This 
lovely mix of aromas is mirrored in the flavours and 
joined by a rich, creamy mid-palate and tropical acidity 
to finish. 

FOOD PAIRING

Enjoy with spicy mussels and soba noodles or lentil, 
sweet potato and chickpea stew.			 


