Koala Blue, founded in 1983 by Olivia Newton-John & Pat Farrar, includes
a range of unique “Australiana” products.

Koala Blue wines take this concept a step further with wines that are
distinctly Australian, distinctly Koala Blue.

Olivia and Pat invite you to enjoy the “Taste of Australia”.
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Koala Blue Australian Shiraz

Wine Analysis
Alcohol: 13.9% - Acidity: 6.29 g/L - pH: 3.48

Vineyard Area

Produced from selected vineyards located in the heart of
the Riverland and Sunraysia regions of South Australia. A
combination of rich alluvial soil and modern viticultural
techniques results in fruit of exceptional flavour and
quality.

Winemaking and Wine Style Development

This wine was vinified in small batches to give maximum
flexibility over the final composition and allow the
winemakers to extract maximum flavour and texture from
the premium grapes supplied.

Tasting Notes

A combination of cherry and berry aromas blend with red
fruit flavours in a soft, velvety wine. Soft tannins ensure a
well rounded finish to this easy drinking style that can be
enjoyed with a wide variety of foods or on its own.

Cellaring Potential
Drink now or cellar 3-5 years.



Koala Blue Australian Chardonna

Wine Analysis
Alcohol: 13.5% - Acidity: 6.4 g/L - pH: 3.45

Vineyard Area

Produced from selected vineyards located in the heart of
the Riverland and Sunraysia regions of South Australia. A
combination of rich alluvial soil and modern viticultural
techniques results in fruit of exceptional flavour and
quality.

Winemaking and Wine Style Development

The vinification techniques utilized in the production of
these wines was focused on retaining the intense flavours
and aromas of the grapes. Gentle pressing, cool
fermentation with selected yeast strains, followed by
judicial use of racking and clarification process has
resulted in a wine full of fresh, vibrant characteristics.

Tasting Notes

Soft peach and melon flavours are evident on an
attractive nose. These light tropical fruit characters follow
through on the palate with a softness and clean, crisp
acidity that is complimented by judicious use of oak. The
result is a well integrated, easy drinking Chardonnay to
please all palates.

Cellaring Potential
Enjoy now, or cellar for 2 years.



