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Growing grapes, hunting for our table and 
raising a farm all help our family to truly 
understand this land. Inspired by Matt 
Fowles’ passion for hunting and gathering, 
our Ladies who Shoot their Lunch wines have 
been crafted to complement the textures 
and flavours of wild food. Vibrant in colour, 
intensely aromatic and fine in texture with 
pristine fruit flavours.

Strathbogie Ranges, Victoria

Riesling in 2021 was slow to ripen but definitely 
worth the wait. The flavour accumulation and 
acid retention was exceptional, providing 
fantastic acid drive and length in the wine. 
Bigger, happier bunches than normal on the 
vines led to a delicate and delicious Riesling.

The fruit was picked using a selective process 
harvester in mid March 2020, 70% from block 13.5 
at our Upton Run vineyard and 30% from Elgo 
Estate in the Strathbogie Ranges. The grapes 
were destemmed and gently crushed to help 
create a more delicate wine. One parcel of 
juice was fermented in French oak casks before 
being transferred to small French oak barrels for 
one month to add richness and mouth feel. The 
other parcel was maintained in stainless steel for 
a fresh and fruity parcel. Both parcels were wild 
fermented to add texture and complexity in the 
final blend.

Alc/Vol: 12.6.%
Acidity: 7.4 g/L 
pH: 3.04

Pale straw with green hues.

Citrus blossom and fresh nashi pear 
layered with rose petals and 
sweet spice.

Zesty citrus, pear and crunchy green 
apple with a soft, silky mouthfeel and a 
hint of lychee on the finish. 

Drink now to 2050. 
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