
LIKE NO OTHER 

2022 HILL & VALLEY RIESLING
Founded in 1979, Peter Lehmann Wines brings unmatched diversity, uniqueness 
and quality from more than 800 hand-tended vineyards across the length and 
breadth of all 14 Barossa sub-regions. The quality of Peter Lehmann Wines are a 
testament to our relationships, allowing us access to the region’s finest grapes. 

Hill & Valley wines showcase the great diversity of the regions surrounding our 
winery from the cooler Adelaide Hills, to the elevated Eden Valley vineyards, to 
those situated on the Barossa Valley floor.  Sensitive winemaking techniques 
allow the wines to express a sense of place and character. 

 
REGION 
Eden Valley, South Australia

VINTAGE CONDITIONS 
The 2021/2022 growing season was a tale of two quite distinct periods. 
From budburst up until the early stages of veraison we encountered quite 
unpredictable and volatile weather. A cool and wet start to the season was 
followed by two significant hail events and then several weeks of higher than 
average humidity. Towards the end of January conditions became much 
more stable with mild, dry days and cool nights becoming the normal. With 
no extreme heat events at all during the final stages of ripening we were able 
to make decisions regarding harvest dates purely on fruit quality rather than 
environmental pressures. Harvest of Eden Valley Riesling was approximately 
1-2 weeks later than usual, the cooler vintage allowing the production of wines 
great flavour intensity, high natural acid levels and wines with immense aging 
potential.

WINEMAKING & MATURATION 
The grapes were picked in the cool of the night and cold settled overnight 
before racking and cold fermentaion in stainless steel tanks. Following a two 
week fermentation period, the wine was clarified and bottled immediately to 
retain freshness and purity.

COLOUR 
Delicate green tinge.

NOSE/ AROMA 
Hints of freshly picked limes.

PALATE 
The palate shows great fruit purity with an incredible, almost searing acid line.

ANALYSIS 
Alc/Vol  11.0%    T.A 7.10g/L    pH 3.06     RS (Glucose & Fructose) 4.33g/L

PEAK DRINKING 
Enjoy fresh or can be cellared with care until 2040.

ENJOY 
Serve lightly chilled. It is a perfect aperitif, and the ideal wine with fresh oysters, 
shellfish, and pan-fried white fish.


