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2021 was an exceptional year in the Adelaide Hills for both
whites and reds. With a cooler than usual summer, small fire
events and minimal hail or wind events, grapes were able to
ripen homogeneously with very little hen and chicken
amongst most varieties, Riesling included. While the season
started and ended later than usual, the high grape yields and
quality made every effort worth it.

In the cold hours of the morning, we selected and harvested
our grapes and promptly pressed them. Taking only free run
juice to use for fermentation, little grape derived phenolics
imparted anything to the final product. After ferment the
wine was left to go through malolactic fermentation and no
sulfur was added until bottling.

Fresh, crisp and clear silver gold hues. The aroma has a bright
floral composure of camomile and a mix of creme brilée and
marzipan. Lemon curd citrus zest with a creamy finish and
brioche undertones.
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