
Alcohol:  12%          RS:  Dry          Ph:  2.95          TA:  7.49          

Colour: Pale straw, with green hues.

Aroma: Fresh and youthful, lemongrass, apple blossom and citrus.
 
Palate: Lemon curd and sherbet, with chalky texture and bright acid.

Cellaring: Made to age, this Riesling will last in the cellar for 15+ years.

Founded to celebrate the iconic wines of the great John Vickery, Vickery Riesling 
produces wines that speak of place and purpose, helmed by accomplished winemaker 
Keeda Zilm. By focusing solely on Riesling, these wines showcase John’s unparalleled 
experience and Keeda’s mastery of the noblest of white wine varieties.

At the heart of Vickery Riesling lies a deep appreciation for our strong growing 
community in Watervale and Eden Valley. This community, consisting of friends and 
long-time contemporaries of John, plays an indispensable role year after year. Their 
unwavering commitment to quality in the vineyard ensures the production of 
consistently high-quality wines that not only reflect John’s legacy but also contribute to 
the ongoing narrative of Vickery Riesling.

With a cool and wet winter, followed by perfect ripening conditions, the 2022 
vintage graced us with no extreme weather events. The season was less 
compressed than previous years, which lent itself to fruit that held natural 
flavour and acid profiles, harvested based entirely on purity. In 2022, a small 
parcel from the Mason Woodcarvers vineyard (630m above sea level) stood out 
for its unique character and potential for ageing and was kept separate from the 
main Eden Valley blend. The vineyard has east-west facing rows on a southerly 
slope which minimise sun exposure.  Mason take an organic approach with free 
roaming cattle in the vineyard during winter and undervine mowers used for 
cover-crop management, eliminating any use for sprays.

The grapes were harvested and immediately taken for pressing to avoid 
extended skin contact and over extraction of phenolics. Made using the classic 
methods of the great John Vickery, light pressings material was included to 
develop structure and longevity but finessed to avoid excessive extraction or 
bitterness.  The wine has been maturing in our temperature-controlled cellar 
until its release on John Vickery’s birthday.
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