
RIESLING
2023

TASTING NOTES
Pale straw with green hints.

Subtle notes of lemon, lime and
gooseberry fruit together with orange
blossom creates a delicate, inviting
bouquet.

A light weight wine that offers lime
fruit and lemon barley sugar on the
front palate. The smooth middle
palate flows through to a refreshing
finish with crisp green apple acidity.

This vintage provided grapes with 
 supple varietal lime character and
finishes crisp and dry making it the
perfect partner for a carpaccio of king
fish or a quick fried dish of calamari.

Best enjoyed whilst young and fresh
through Spring/Summer 2024.

August 2023

PRODUCTION
Alc.
T.A.
pH
RS

10.8 %
5.8 g/L
3.25
0.06 g/L

Good rainfall ensured a
healthy canopy to ripen these
low yielding old vines.
Harvested in the first days of
Autumn to capture the fresh
aromatics and zesty fruit
characters typical of
Rutherglen Riesling.
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Date tasted

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 our 47 year old
block in our Silverburn vineyard
adjacent to the winery.


