
 

R I E S L I N G  

G R E A T  S O U T H E R N  

2 0 2 3  

2012 
C O L O U R  

Pale green 

 

N O S E  

Lifted aromatics of citrus and florals, with a hint of musk.  

 

P A L A T E  

An intense yet delicate palate showing lime and talc. Fine 

linear acidity drives the wine to a long fine finish. 

 

W I N E M A K I N G  

Harvested in the cool hours of early morning and straight to 

into the press for gentle extraction of juice. 100% free run 

juice, cold settled and racked for clarification, the super 

clean juice is inoculated with an aromatic yeast strain. A slow 

long fermentation at very cool temperatures helps retain the 

primary fruit characters and flavours. After a short time on 

light yeast lees the wine is racked and filtered with minimal 

fining before being bottled. 

 

F O O D  P A I R I N G  

Barbeque whole snapper with lime and chilli 

 

V I N T A G E  N O T E S  

A cool spring resulted in a slightly later harvest. Higher than 

average summer temperatures in January and February 

assisted in ripening but also resulted in bunch variation 

between each vine. This parcel of fruit developed exceptional 

flavour and concentration yet retained high natural acidity. 

The skins contained lovely floral characters evident in the 

final wine. 

Q U I C K  N O T E S  

 
V INTAGE 

2023 
 
W INEMAKERS 

Rory Parks 
 
GRAPE VARIETY  

100% Riesling 
 
GROW ING AREA 

Great Southern -  

80% Frankland 

20% Mount Barker 
 
ALC %/VOL 

12 % v/v 
 
STANDARD DRINKS  

7.1  
 
CELLAR POTENTIAL  

Drink now or cellar for  

6 years 
 
OAK 

N/A 
 
MATURATION  

N/A 

 

 

 

 

 

 

 

 
 

  

  


