
Variety:
Chardonnay

Region:
Margaret River 

Cellaring:
Drink now and over the 
next few years

Analysis:
Alcohol: 13% v/v
pH: 3.24
Acidity: 6.22 g/l
Residual Sugar: 0.99 g/l

2021 Howard Park 

Miamup Chardonnay 

REGIONAL RANGE

A critical selection is applied to our Margaret River vineyards for growing
Miamup Chardonnay. Each location adds to the complexity of the wine due to
the soils, aspects, clones and microclimates unique to the respective sites.
Applied to this rich collection of choice, is the skill and enthusiasm of our
winemaking team that draws upon traditional winemaking methods and the
use of fine grain French oak to craft a layered, flavoursome and complex wine.

TASTING NOTES

Pale lemon with flecks of gold, this Chardonnay harnesses a full range 
of flavour, all the while remaining agile, composed, and cohesive. From its 
enticingly sweet notes of marzipan, poached pear, vanilla, sage, and candied 
peach to the crisp aromas of lemon curd, orange blossom, mandarin, and 
citrus pith, this wine treads a graceful line between confectionery tones and 
ripe citrus fragrance. The palate is lithe, revealing shimmers of exotic fruit 
while being led primarily by a pink grapefruit acidity, culminating in a dry 
finish with hints of lime and subtle vanillin oak.   

VINTAGE

Vintage 2021 was shaped in late 2020 as a great vintage with slightly lower 
than average rainfall over the spring period ensuring vines had good fruit 
set and plenty of reserves for the growing season. Warmer than average late 
spring and early summer allowed for good canopy growth and balanced 
crops, projecting healthy yields and good quality. 

Moving into the ripening season the effects of a La Niña weather pattern 
created strong weather events that brought higher than average rainfall 
events. These rains freshened up canopies and reduced the need for irrigation 
which was welcome, especially in the Great Southern region, and even more 
so for late ripening varieties such as Cabernet Sauvignon. For those who could 
pick around the rain events there were some strong wines. Overall, this was a 
vintage for the well prepared and brave – Howard Park was both! 

VINEYARDS

Sourced from the southern reaches of the Margaret River region to capture 
regional, varietal character and maintain fine natural acidity. A mixture of 
clones including Gin Gin, American and French are available to select from 
across our sites.

WINEMAKING

All of the individual vineyards that contribute to Miamup Chardonnay are
vinified separately. Each batch is hand-picked at between 12.2 to 12.5 ºBe and
cooled overnight before sorting and whole bunch pressing to extract the free
run juice.

Primary and malolactic fermentation occurs in a combination of new and
older French oak. Temperature of fermentation is controlled between 18ºC to
22ºC and the lees are stirred regularly from the end of fermentation and
throughout the malolactic. After 7 months in barrel, the wine was blended
then fined and filtered before bottling.
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