
 

 

The Pewter series is the definition of premium, embodying our style ethos; wines that taste as 
good as they look. Sourced from single regions in Australia’s premier wine regions, the Pewter 
series delivers a consistent and distinctive style. 

The fruit for this wine is sourced solely from one block; "Poppy's Block" on the Tinklers Vineyard 

in the Hunter Valley. The Chardonnay was fermented with "full solids" in 100% new French oak 

barrels with a diverse selection of yeasts.  Lees stirred monthly for 6 months, the wine was then 

lightly fined and filtered before bottling.  

Poppy’s Block Chardonnay 
 

 

Pewter Series 

V I S I T  U S  

Cnr of Broke & McDonalds Rds 
Pokolbin, Hunter Valley 
Open 10am to 5pm daily 

G E T  I N  T O U C H  

Sales Enquiries +61 2 8345 6377 
Cellar Door +61 2 4993 3999 
Pewter Membership 1800 687 459 

V I N T A G E  

2018 

 

R E G I O N  

Hunter Valley 

 

T E C H N I C A L  

PH: 3.21 

TA: 6.99 g/L 

RS: 3.0 g/L 

ALC: 13.0% 

 

W I N E M A K E R  
Andrew Duff 

 

 

 

 

2 0 1 8  

O N L I N E  

tempustwo.com.au 
info@tempustwo.com.au 
facebook.com/tempustwo 

#tempustwo  
@tempustwowines 

P A L A T E   

Flavours of citrus, white peach and grapefruit dominate the 

vibrant and rich palate followed by tight acidity and a 

creamy textural finish. 

 

A R O M A  

Matchstick flint & complexed grapefruit with elegant oak 

spice characters  

 


