
94 POINTS - JAMES HALLIDAY (AUSTRALIAN WINE COMPANION)
“It whispers sweetness in your ear but there are more significant qualities to 
focus on. Apple, pear and lime flavours of good dimension sing harmoniously 
through a well-organised, well-powered palate. There’s a bite of extra flavour 
on the finish. From three vineyards, includes 7g residual, and is clearly the 
result of a fine palate on top of fine vineyard sources.”
93 POINTS - CAMPBELL MATTINSON (WINEFRONT.COM.AU)

“Off-dry riesling in Australia is a good idea as a side project but it rarely 
reaches the quality heights of the dry stuff. This wine issues a challenge to 
that notion. It has excellent intensity of pear, apple and lime flavour, with a 
bath salt/talc-like textural element to the finish. Sweetness is a player but 
it’s secondary to the quality and finish of the fruit.”
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.

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.
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 jasmine, lychee and mandarin aromas lead to intense pear, 
pink lady apple and lime flavours on the textural, bath salts infused 
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 2014  ALCOHOL 11.5%  TOTAL ACIDITY 6.7g/l  PH 3.0  
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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