The 2012 growing season in the south west of Western Australia was favourable for the production of great
wine. After a winter of sufficient rain, the spring to autumn period was continuously warm to hot, dry and
characterised by less than average summer precipitation or humidity. An added bonus to the benign harvest
conditions was the explosion of native blossom which sated the otherwise grape-loving, resident bird
populations.
The Margaret River vintage was without significant weather events such as heat spikes or summer rains.
Diurnal temperature variations were below average which meant the nights remained warmish. Strong
maritime cooling influences and retained soil moisture allowed the vines to maintain healthy canopies until
harvest.
The Mount Barker and Porongurup regions experienced warm to hot conditions throughout vintage. Hot
spells in March magnified the effect of little spring or summer rain. With soil moisture very low, the cooler
south facing vineyards did receive some reprieve off the southern ocean. This relief was however limited as
the seasonal onshore streams that deliver coastal drizzle and cooler conditions across the region, appeared
weaker than normal. These warmer than average conditions did accelerate ripeness and allowed most
varieties to be harvested early.

Sauvignon Blanc

67% Great Southern
33% Margaret River

Alcohol: 13% v/v
pH: 3.15
TA: 6.45 g/lt
Residual Sugar: 0.5 g.lt

The winemaking and blending of Howard Park Sauvignon Blanc focuses on the contribution of regional
fruit strengths to build layers of flavour, structure and texture in the wine. Mount Barker provides stone fruit,
gooseberry, lime citrus and refined acidity: Margaret River , palate weight and classic varietal characters of
lemon /lime citrus, guava with perfumed hints of elder flower, sweet herbs and black currant.
Only the finely structured free run juice is used to make Howard Park Sauvignon Blanc.
The majority of vineyard batches are cool fermented in stainless steel tanks to maintain their regional
character and delicate fruit flavours. Select batches are hand-picked, whole fruit pressed and barrel
fermented in oak to add complexity, texture and flavours to the wine.

The wine colour is limpid green and the aromas are fragrant, fresh and full of gooseberry, passion fruit, lime
zest and elder flower. Juicy yet fine, the palate has stone fruit richness, fresh citrus, exotic black currant , a
crisp acidity and a fine mineral/talc finish. A wine with great varietal expression and complexity, lasting
flavour and poise.

A fresh and vibrant aperitif style when young yet the abundant fruit and fine long structure will allow the
wine to evolve in flavour, structure and complexity over the next few years. The Howard Park 2012
Sauvignon Blanc will drink well for the next 3 to 5 years.

