
RIESLING
2017

TASTING NOTES
Brilliant yellow gold.

Classic varietal characters of lime zest
and orange blossom with underlying
minerality.

This wine builds flavour in the mouth,
with vibrant lemon and lime fruit
balanced with a soft toasty finish from
several years bottle age.

Enjoy with freshly shucked oysters, or
flash fried salt and pepper calamari.

A delicate wine in its youth, this
Riesling has now developed to a fuller,
smoother palate and is in its optimum
drinking window over the next two
years

December 2023

PRODUCTION
Alc.
T.A.
pH
RS

12.4 %
7.5g/l
3.19
1.02 g/L

Vintage 2017 provided near
perfect growing conditions
with good winter rains
followed by Rutherglens
renowned Indian summer.
These conditions have
produced an elegant wine,
with varietal character and
crisp acidity.

The fruit was picked in mid-
February, early in the morning
to keep the fruit as cold as
possible. Only the lightly
pressed juice was captured to
produce pristine juice high in
acidity and without phenolics.
The juice was fermented in
stainless steel with a neutral
yeast and temperature
controlled to preserve
aromatics.
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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 from our Silverburn vineyard
adjacent to the winery.


