
S I N G L E  V I N E YA R D

2 0 2 0  R i e s l i n g

W I N E M A K I N G

The fruit was harvested in the early hours of the morning 
and chilled to 5O C to preserve fruit intensity in the lead 
up to processing. Some pre-pressing cold maceration 
occurred to maximise mid-palate texture.
Only free run juice was used for this wine. Fermentation 
was carried out under temperature controlled conditions 
(12 - 14°C) with a select German yeast extract for 25 days. 

T A S T I N G  N O T E

Lifted aromatics of fresh citrus and Kaffir lime leaf with 
orange blossum overtones.
Dry, crisp acidity, minerally and slightlky chalky back-
bone that is well supported by lemon and lime mid 
palate. A light and elegant body with a very long and 
peristent finish.

AWA R D S / R E V I E W S
N o t  S h o w n  t o  d a t e

T E C H N I C A L  A N A L Y S I S
TA – 8.9
pH – 3.01
Alc/Vol - 11.5% 


