
VINTAGE 2023
CLARE VALLEY

W A T E R V A L E

C L A R E  VA L L E Y  •  R I E S L I N G  •  2 0 2 3

VARIETY  
One of the more expressive 
grape varieties, and certainly 
one of the most sensitive to 

where it’s grown, Riesling has 
flourished in Australia since the 

early 1800s.

REGION
The growing season in the 

Clare Valley is characterised by 
wide temperature variations. 

Warm to hot days advance the 
ripening process, while cold 

nights retain natural acidity and 
freshness in the grapes. 

WINE
Made in a bright and vibrant 

fashion, our Riesling is 
fermented to dry in stainless 

steel with limited skin contact. 
The result is a beautiful clean 

and crisp Riesling, with distinct 
varietal and regional character.

750mL alc.12% vol. 

APPROX. 7.1 STANDARD DRINKS.
RED WINE PRODUCT OF AUSTRALIA. 

PRODUCED BY THE HESKETH WINE COMPANY, 
PTY LTD, 7 BELVIDERE ROAD, 

NURIOOTPA, SOUTH AUSTRALIA 5355.
www.heskethwinecompany.com.au

CONTAINS SULPHITES.
IMPORTED BY  WORLD WINE AGENCIES LTD. SUITE 5,

JAMAICA WHARF,  2 SHAD THAMES LONDON SE1 2YU UK.
VEGAN FRIENDLY

L1 

PREGNANCY WARNING
Alcohol can cause lifelong 
harm to your baby

DESCRIPTION  Regional Selections CV Riesling 2023
SIZE  80mmW x 100mmH
STOCK Best match to Bright White Felt
COLOUR               ■ Pantone 1665U (Match to previous prints)

Fruit for this wine is sourced from the Watervale sub region of 
the Clare Valley, probably the most iconic locations for 
growing this variety in Australia. The warm days, long 
sunshine hours and cold nights provide ideal growing 
conditions for this variety. After harvest, the Riesling fruit was 
fermented to dry in temperature controlled stainless steel 
vessels with limited skin contact (two hours) to make a clean 
and vibrant style. This method also accentuates the varietal 
and regional characteristics in the form of bright citrus 
flavours and fresh mineral acidity.

Our regional wines are a celebration of South Australia's 
pedigree cool climate growing regions and the varieties that 
thrive under those growing conditions. These wines are made 
without compromise, drawing on our exceptional fruit sources 
and the skills of our incredibly experienced winemaking team. 
The simple objective is the highest quality standards and 
exceptional value. 

Whilst winemaking artefact plays a significant role in shaping 
these wines, the intent is fundamentally about purity and 
expression of site.

Alcohol 12%

Residual Sugar Dry – 1.2 g/L

TA 7.05

pH 3.07

Colour: Pale yellow with hints of green.

Aroma: Lime and lemon with some floral apple blossom.

Palate: Wonderful purity of flavour, with classic Clare 
Valley & Watervale lime / citrus notes. Bright 
natural acidity. Zesty and lively with a long, 
persistent and textured finish. 

Serving: Thai beef salad.
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