
Lock & Key
Chardonnay Pinot Noir 2022

Varieties: 90% CHARDONNAY 10% PINOT NOIR

Region: TUMBARUMBA, NSW

Winemaking notes: The fruit was harvested at optimum ripeness to preserve its natural 
freshness. Only the free-run juice was used and was cold fermented to 
retain the  aromatics and primary fruit flavours.  The wine underwent 
a secondary fermentation to provide a fine bead and was on lees for 8 
months and contains 8g residual sugar.

TASTING NOTES

Colour: Bright, vibrant, pale straw with a very fine bead

Nose: Complex aromas of bright lemon, green apple and stonefruit

Palate: Citrus and stone fruit flavours prevail and the wine shows a creamy 
texture and fine natural acid. 

Alcohol: 12.0%

www.moppity.com.au  T: 02 6382 6222

The Lock & Key range pays tribute 
to humble beginnings and is 

named in reference to my 2nd fleet 
convict lineage.  These are hand-
crafted, cool climate wines that 
have purity, vitality and varietal 
expression. The fruit selected for 

this wine came from our high 
elevation, single vineyard in the 

Tumbarumba wine region.

http://www.moppity.com.au/
https://www.facebook.com/moppityvineyards?mibextid=LQQJ4d
https://www.instagram.com/moppityvineyards/?igsh=eXd2b2lkbmNpMGt5
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