
 

 

WEST CAPE HOWE 

2009 UNWOODED CHARDONNAY 
 

Vintage Description 
 

2009 Vintage was fine and mild in the South of Western Australia. With even temperatures 

          throughout the picking season, all fruit arrived at the winery in near perfect condition. 

 

Winemaking Information 

Parcels of fruit were selected from various vineyards in the Great Southern Region.  After 

pressing, the juice was cold settled and racked before inoculation with yeast to start the 

fermentation.  Temperature was closely monitored during the 15 day fermentation.  Post 

fermentation, the wine was blended, given a light skim fining and filtered prior to bottling.  

The entire process takes place in stainless steel tanks to preserve and enhance the fresh 

varietal Chardonnay characters 

FRUIT SOURCE:                        Western Australia 

WINE SPECIFICATIONS: pH:      3.24 TSO2:   106mgL1 

 T.A.:    7.78gL-1 ALC:     12.8% 

FSO2:  32mgL-1 Residual Sugar:  1.49gL-1 

 

Tasting Notes 

COLOUR: Pale to mid straw, good clarity. 

AROMA: A fruit salad of melons, passionfruit, pineapple, apple... it’s 

all here!. 

PALATE: The palate is surprisingly smooth, luscious and 

mouthfilling, the passionfruit follows on from nose and 

tropical fruits offer complexity. A well-balanced wine with 

a crisp and refreshing finish, ideally suited to a range of 

cuisines…or on its own!  

CELLAR POTENTIAL: This wine is best consumed within 18 months while it is 

fresh and crisp. 

 

 

  

 

 
 

 


