
Region

The Strathbogie Ranges are inland, cool and elevated and are characterised 
by ancient granite boulders. The soil in the Strathbogie Ranges is typically 
sandy clay loam overlying orange clays of varying depths. The mean January 
temperature is 19.15°C and the average annual rainfall in our family vineyards 
is 700 mm (28 inches).

Harvest in the Strathbogie Ranges generally occurs from late February through 
to early May.

VineyaRd

This wine comes from our Whitegate vineyard from the “Old Riesling” block. 

White- 
gate

Clone Planted area Soil aspect Slope elevation

Old  
Riesling

N/A 1982 6Ha Sandy/
Loam

Both 
South East 
& North 
West

Gently 
inclined

463m

To eliminate undervine sprays we practice mechanical weeding. Our vines are 
irrigated using a drip system and the fruit is mechanically harvested.

Winemaking

This fruit was harvested in two parcels on 14 March and 18 March 2008, both 
at night. We harvest in the cool of the night to ensure fruit temperature is low 
to preserve primary fruit flavours.

This wine was fermented at 10˚celsius. We chose to use QA23 yeast to 
promote a fresh, fruity, aromatic and clean wine.  

We chose to ferment this wine in stainless steel tanks to preserve primary fruit 
flavours.

Special comments: The grapes were picked at the peak of their varietal 
expression, so much so that Victor could smell the truck arriving at the winery 
and commented “... the Riesling is here!”

The Wine

This Riesling is a light, pale green in colour. It offers pronounced aromas of 
sweet citrus blossom and lime. The palate is fresh and crisp, combining a dash 
of lychee with lovely, complex green citrus notes.

This wine has dry residual sugar, balanced alcohol and fresh acid. 

PH 3.02 T/A 7.7g/L R/S 3.8g/L Alc 13.0%

Served perfectly with whole baked Snapper.

Cellaring recommendation: up to 5 years.

Winemakers: Sam Plunkett, Victor Nash and Lindsay Brown
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