
 
Chardonnay Ngatarawa Road 2021   

Tasting notes 

Winemaking: 
The grapes were hand-picked from an organically run vineyard in pristine condition in 
early March. This vineyard, located in the Bridge Pa Triangle subregion in Hawke’s Bay, 
constantly gives outstanding quality grapes for both their flavour and intensity.  
The grapes were full bunch pressed straight into French Oak barrels and fermented with 
selected yeast until dry, then went through a full malolactic fermentation. A portion of 
new oak gave beautiful complexity and the wine was bottled in December 2021 after 
minimal fining and filtration to retain the full flavours and freshness. 

Result: 
Fresh yet elegant this Chablis Cru style barrel fermented Chardonnay is rich and 
complex. Aromas of peaches, pineapple, mandarin rind and mango with a hint of flint. 
Generous toasted flavours with a broad and ample mid palate; flavours of cashew nuts, 
vanilla, with a whisper of bay leaf, finishing with silky butter characters. 
A great acidity carries all the flavours and complex notes together, calling for a match 
with a fish in sauce, a poultry dish or Mexican spiced inspired cuisine. 
Optimum drinking time is 2022-2026. 

Analysis at bottling: 
pH=3.58 
TA=5.98 g/l 
Alc=13.37% Vol. 
RS=0.33 g/l 

Vintage conditions 

2020/2021: One of the driest season on records… that followed another hot year the 
previous vintage. Some nasty frosts caused some damages in the earliest bud bursting 
areas, as the season started 2-3 weeks ahead of normal due to a rather mild winter. 
Early crop protection was paramount to keep the fungal pressure down, and localised 
bursts of rain were welcome in spring to keep the soil moisture to a decent level. 
Flowering was quite poor due to a wet patch at a crucial time, and summer hit early with 
some record breaking temperature in late November and December. Powdery mildew 
was again an issue in some areas, but the sun and droughty conditions got the ripening of 
the grapes to very high level of sweetness and very clean flavours. Harvest for still wines 
was the earliest over the last 2 decades, with late ripening varieties offering outstanding 
quality. 

Reviews (extract) 

- Yvonne Lorkin (4 stars): “Just 120 cases were made of this refreshing, roast peach and 
citrus-laced chardonnay sourced from a vineyard in the iron-rich soils of Bridge Pa on 
Ngatarawa Road. Caramelised toasty oak, balanced acidity, cashew characters, orange 
zest, it’s all here. French winemaker Guillaume Thomas has crafted a highly complex, 
deliciously dry style with a creamy backbone and solid length of flavour. 


