
RIESLING
2019

TASTING NOTES
Pale mid yellow.

Lifted lemon, lime and grapefruit
characters with field blossom high
notes create a rich and inviting
bouquet.

Rich and ripe lime fruit and lemon
barley sugar on the front palate. The
smooth middle palate flows through to
a refreshing finish with crisp clean
minerality.

This vintage provided grapes with  
rich varietal character and lovely ripe
citrus fruit. Crisp and dry with white
flower notes. Perfect partner for
oysters, king fish carpaccio or roasted
shellfish.

Enjoyable when young this wine has
now filled out with great depth and
will  cellar for another 2-3 years.

November 2024

PRODUCTION
Alc.
T.A.
pH
RS

12.6%
6.4g/L
3.14
0.06 g/L

After an ideal growing season
we were able to choose the
optimum time to harvest our
Riesling and we blended our
two blocks post ferment, one
adding freshness and aroma
and the other more zesty
palate weight.
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We have been growing Riesling in
our vineyards since the 1890’s and
in that time have developed our own
regional style, with abundant fruit
flavours and wonderful balance. Our

aged Rieslings are wines of
remarkable complexity and flavour,

of which we are very proud.
- Julie Campbell

THE GRAPES
Riesling sourced from two 40 year old
blocks in our Silverburn vineyard
adjacent to the winery.


