
5 STAR WINERY  
JAMES HALLIDAY (AUSTRALIAN WINE COMPANION)

95 POINTS  
JAMES HALLIDAY (2015 AUSTRALIAN WINE COMPANION)

TOP 20 HALLIDAY’S “WOW FACTOR WHITES” 
(WINE COMPANION MAGAZINE LIFT-OUT)

“The citrus blossom aromas lead into a juicy lime and lemon palate, 
the residual sugar contributing to enhance fruit flavour as much as 
sweetness per se, the very low pH of 2.8 providing the minerally 
acidity and length.”
WWW.CHAFFEYBROS.COM FLIP CARD FOR TASTING NOTES

THREE DISTINCT EDEN VALLEY VINEYARDS, THREE FAMILIES,  
MOCULTA, FLAXMANS VALLEY, SPRINGTON. HAND PICKED,  
WHOLE-BUNCH PRESSED. RIESLING REIMAGINED.

RIESLINGTESSELLATION

EXTROVE RTE DDRY



We set out to SHOWCASE THREE unique and  
exceptional Eden Valley vineyards and offer a  
luscious and textural alternative to the typically  
austere and lean Eden Valley Style. It demonstrates  
our preferred DRY AND ZESTY style of Riesling 
with fruit and acidity in perfect balance.
An incredibly dry winter and spring set the scene for the earliest  
vintage start in living memory. Perfect ripening conditions in January  
and February make for another exceptional Riesling year.

The three vineyard blocks were handpicked at differing ripeness 
levels giving layers of flavour and acidity and the fruit was  
gently whole-bunch pressed and cold fermented in stainless 
steel vessels. The ferment was arrested early to retain a luscious  
7 grams per litre of residual grape sugar in the wine.

Exotic lychee, passionfruit and sweet pea aromas lead to intense 
white peach and crisp lemon, lime and pink lady apple flavours on 
the palate. The wine has great length of palate with soft refreshing 
acidity balancing intensity of fruit and providing the backbone  
to enable long term cellaring if so desired.
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WWW.CHAFFEYBROS.COM

VINTAGE 2013  ALCOHOL 11.5%  TOTAL ACIDITY 6.9g/l  PH 2.8   
RESIDUAL SUGAR 6.3g/l  SUITABLE FOR VEGETARIANS/VEGANS

WINEMAKER Daniel Chaffey Hartwig  
EMAIL daniel@chaffeybros.com

AUSTRALIAN DISTRIBUTOR Samuel Smith & Son www.samsmith.com

TWITTER @chaffeybroswine  
FACEBOOK chaffeybroswineco
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