
5 STAR WINERY  
JAMES HALLIDAY (AUSTRALIAN WINE COMPANION)

94 POINTS 
CAMPBELL MATTINSON (WINEFRONT.COM.AU)

92 POINTS 
MIKE BENNIE (WBM MAGAZINE)

“Light, refreshing, granny smith apple juice with a big squeeze of 
lime. It’s not an overly complex riesling, but it sure does deliver 
refreshment factor, tangy acidity and a drinkability that screams from 
the glass. Pitch-perfect for summer days and outdoor activities.”
WWW.CHAFFEYBROS.COM FLIP CARD FOR TASTING NOTES



The goal with this wine is to show off the  
virtues of classic EDEN VALLEY RIESLING 
to fanatical Riesling lovers and the Riesling 
uninitiated. It demonstrates our preferred  
DRY AND ZESTY style of Riesling with fruit  
and acidity in perfect balance. 
Lower yields caused by Spring frosts and a warm January 
provided an early start to our 2014 harvest on 26th February. 
A sudden rain event in early February marked a change to 
unseasonably milder conditions allowing us to pick each vineyard 
at optimal flavour ripeness without loss of natural acidity.
We once again followed our proven formula of picking the three 
vineyard blocks at slightly different ripeness levels giving us  
the ability to layer the flavours and achieve balance between 
generosity of flavour and a line of refreshing acidity. 
Floral, lemon/lime and lychee aromas are followed by intense  
apple, lime and orange blossom on the palate. The wine has  
great length of palate with the soft refreshing acidity balancing  
the intensity of fruit and providing the backbone to enable  
medium to long term cellaring if so desired. 

VINTAGE 2014  ALCOHOL 12.2%  TOTAL ACIDITY 6.6g/l  PH 3.18  
RESIDUAL SUGAR 1.7g/l  SUITABLE FOR VEGETARIANS/VEGANS

WINEMAKER Daniel Chaffey Hartwig  
EMAIL daniel@chaffeybros.com

AUSTRALIAN DISTRIBUTOR Samuel Smith & Son www.samsmith.com
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TWITTER @chaffeybroswine  
FACEBOOK chaffeybroswineco

WWW.CHAFFEYBROS.COM
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